Fire, : Accident and Pla Glass Insurance, 


/Continental 
\London and Lancashire 
‘Commercial Union 
Williamsburgh City © 
flartford = 
ape = Glass 
Preferred Accident of New oo 


a O. O. F. BLOCK. = ove Post Office, 
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Full iene of Builders Material, 
H, Doors, BLINDS. al 
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ry. A. RI - 
HARDWARE. 


Agricultural Impl Riss 
Stoves, Puilding Material, 
HAN AND SOFT woop, | Paints and Oils. 


[AGENTS FOR 


Domestic Sewing Machines, 
Oliver Chilled Plows, 

and Reliable Gasolene Stoves. 
{23 SOUTH MAIN STREET. | 
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iJ. P. HUNKER 
-DRAY LINE... 


All Kinds of Team Work Solicited, 
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HOUSEHOLD GOODS AND PIANO. 
MOVING A SPECIALTY. — 


\, 
Ya 


: @ Leave orders at Co \ell Bros,, or at residence, 527 Ss, Third se 
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7 Ab Ses EL CEL EE EELS EES 


' NATHAN SALINGER Pe MICHAEL SALINGER e 


@ 


— 


Cigars, Cheroots, : 
Stogies, Cigarettes 
Plug, Fine Cut and.. 
Smoking Tobacco 


COB PIPES —wmanaaaale. 

| WHOLESALE AND RETAIL AGENTS FOR 

“DETRIOIT FREE PRESS” Sc Cigar, 

N. & M. SALINGER, 
4a 
i 


108 E.Lincoln Ave....GOSHEN, IND. 


..- FOR 


Gent's Fine Shoes 
Neckwear 


Shirts and Collars 


Hosiery, etc. 


-.GO TO 


@e~__108 E. Lincoln Avenue | 


pitHS Sted ett ttt SESE ES EES EEESEEEE EES , 


| i 


Attorneys-at-Law 


Deahl & Deahl 


' General Practice 
tame | seen 

.» INSURANCE... NOTARY PUBLIC : 
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118 West Lincoln Ave. . oot GOSHEN, IND, 
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Goshen Directory | 


... CONTAINING... 


_ 


An Alphabetical List of Names, Classified Business Di- 

ie rectory, City and Other Officers, Churches, 

- Secret Societies, Schools, Street ' 
Directory, Advertisements 


«AND... 


“The Goshen Cook Book” 


With Compliments of the Publisher ahd Compiler, ¥ 


* | - ; 
The Directory Publishing Co, Publishers and Compilers, 


Goshen, Indiana, 


Te 
2 
¥. 


w 
w 
i : Ww 1887 Wo \G 
eee w. le A aly 
ea as - Prese of,...THE TIMES PUBLISHING COMPANY...,.Printers 
th GOSHEN, INDIANA. , 


at 
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Miscellaneous Department. 


Federal Officers, 


Postnidster, caus See ucs eee. eee Joseph A Beane 
Assistant Postmaster....... raraneehat  w A Igy Map W H Miller 
U, S, Pension Examjning Board, 

Pe MP SEL anit fai is Por Gack eua altaya le ete ed orem ce Elkhart 
OF aR BE RAN ELLE ene aban. ON emrSpr ney Rr alle Goshen 
REET eos Laer, wae dc tow, ad Moe fis ay acne ee Nappanee 

" . 34th Judicial Circuit, Indiana, 
Hon Henry D Wilson........ Judge. 


Elkhart Circuit Court, Geo H Fister, Clerk, convenes the 


4th Monday following....The rst Monday in February 
66 6 66 fi Do Deane Ath 6 ‘ April 


# 
es s SP Re Oh Mates ‘« September 
petal a 5 Mestad yt! de ‘« November 
Pretoria pner eat es recat dL ba wip ene SAS F A Benham 
FOAM ALPS Yoite lide’ ctl’ ebay 5 chee eam omen: DAI Ue ialRrs Peat Geo Krutz 
J gccre tts te tresses Winch Ne nT ie aia ties W A Pege 
County Officers, 

MLSE Wha! ates ce ESE ete RO erin ts Po Hon Henry D Wilson 
OAS uct ed, 16 Tipe Slee ae Abst de Catt cs Sa Geo H Fister 
peept Clerk Shragu tots PU Shar gre, a eet M H Kinney 
BA oa one av cradle tana ee in rH Wea cone cian Geo W Fleming 
POUTRSIREL VERN ES oak a ge a ee Abe Oe earn a aa Hiram F Kidder 


Dr. Cunningham, Dentist 


124 SOUTH MAIN STREET. 
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pe ee Pe Ee A HE FE ie Oe Ee Ee OF eS 
oe G) 
Px! Z 
BS tex 
DS. a 
Ss 1G 
a “ae Attorney ue 
3 ae 
WS. | XZ 
<i we at Lawes ee 
a hese 
Al XE 
Z es 
Sy ....No. 110 North Main Street, over Starr’s Fruit Store.... 1G 
Bxh XE 
Be GOSHEN, INDIANA. ee 
Be ws 
SS General Practice. Personal Prompt and Special Attention LS G 
ex : ; A, 
Z given Commercial Littigation. Collections made in ad- ee 
s joining towns. Also special attention given to: the settling S 
za of estates, and general probate practice. Notary Public | iS 
Z| eRe aCe RT eR RT gees ick BO f 
ma and Stenographer in office. tes 
On SORE OR CEO SISTERS 7 . tes 
& RRR 7, Te Ree Rt, %, Te Ae ee y, Se eR: MRA %; f! 
STAN TAN TAN EANTIN A TANTO EATEN ATTEN TN ENE 
oi LSE NA SSO" PR an a oi eth Ik SRO OUAIN OE Re 
PUI ONE rahe. eee bt i Aes Robert E Chatten 
PNP AGHESL Mtoe. ta Moho ie a she tj by utlte ie Wm H Holdeman 
POPPA GAS SV sh hier ret iiuad wt. Wiad. vere it Chas Kolb 
BNAANUO Hu miren sie OR Sa UE UN St | a fs E L D Foster 
Denaty Auditory) vie..o. Ma eShe Stieay sly Charles Cook 
ae OR Ma eae Naas a cid Mec arilal ado O Howard Foster 
PSOTALEL Crete a. al iets CIS a cas ce) Me ce aaa bine OPN CITE Ob 
Prime eCOrd arse A eis a eo. ais Gia ey NS J W Kronk 
Rae OL eh lene thatte eisai crea ana James D Lowell 
BTA ED YE ees cchn le Slog AUER NE GILAD eg CUR Chas @ Sims 
MGGEONET A ce iky ahely cons aie sisal igs ely Ol) WE helen 
LUST) 01a) HORSE LGA GAR ia Care in Cea RR rah AE Strafford Maxon 
meow DOdtd Obs blealthies yoo a wl ie Dr J] H Heatwole 
LOU AC HOOIS Ny as ras wcua cae eels ats Saks Geo W Ellis 
BOM OMEEA LIN aie allie nie ote it onars atau ae Chas McFellon 


oo SNE A NL Sar Ne Een a ESR NL Risa Oke Wolo Stonex 


ELSON & BECKER 


DEPOT FOR CHILDRENS’ CLOTHING. 


FREYBERG LAUNDRY C0. The STANDARD... 


220 South Main Street. of COMPARISON 
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County Commissioners, aie 
E RE ICEST ENS IRATE sat NaN Mk 0 I Oy INN A Goshen ne 
Bee eV ASITUSOM Ci. cuca Niji ects) t mane eS Benton 3 
6 tetas 1D) We levis aoe ure tanto Ta RITE DE UN Nae Elkhart Oe. 
S 7 
: Township Officers, a 
EG Bie h) Be RACE RD MRL aS NM aN CE GMC E CSTE E W Hess 5: 
c Jastice obithe Peace ice ALN ..E G Chamberlain 
i ans a et ae NE ADS eA I Ai SN nee Young oh 
ene Ga ae CARBONE a ABUTS Ma TAA at .Isaiah Violett ‘ 2 
e Gapneta When Lo ce ia liupe | caren diate, siete ENED EDI PN ees aa 
2 RL Dan eae onal ACh Mla aba aan HN Amos Heath » 
: City Officers, is 
PRE OR ac We Cai ae, La Mka abla ae bU Joseph H Hestwele = E 
BCSterWe es eee ie de ee) hen POPRAB RS sean ineeeey 
SS Tre ATR DUET ASS BA hig EO ARO ay ba ns ob aes Elias C Wilsons 
“ DYE ALPEIVELL Zio ac meen ate SRSA NL GREE eae TaD John E Rigney @ 
Councilmen, 
% Birst Wares cn ras «..-W C Hafer, Orlando Hamilton 57 
Re PE CONC VATE WhNMalr a tis Menents Charles Crowell, John Hale 2 
So enitd Ward orl er W A Willhide, Chas A Davis 2 
, BURLEY NVC Ai Nee cca Geo H Evans, Alfred Lowry ¢ 
Pave MN AGL diheee te, Miles lena Edward Kelly, Sieh Lamb es 
ZS 4 
xs Ta: © 
= 5% 
= Sec’ y Boted eT ap cre a UE CHUN aS IN Dr J Albert Cook $ 
© Chief of Fire De DA TENMene ihc Pere John Snobarger & 
eat Oy aU a) cea talc) cca Ae ede Wah ao Mee unre be UHCI 4 J D Lowell 4 


Visit NEWELL BROS, ...... For the tees LINE. 
: @c Carpets and Curtains 


136 South Main Street. jaitheois 


2 
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FC. Ss. Swank 


..A Specialty 
Of All 
Kinds of.. 


Hard “i COAL} 


f 


Close attention paid to furnishing the Best 


"Soft Coal, 
Smithing Coal : 
Canal Coal 2" 


* 
Bird's-Eye Coal fis" 


a 


Quality of Coal that can be had in the 
Market. Orders promptly delivered to any 
part of the city. 1 


Offices 128 N, Main St. — 
: 2 PASI ERT sGRSeRCABRRORE AEE: 


x 


= 
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Raasgnor. VALLETTE, ‘Dentist. 


\A\ VER POST OFFICE. 


Rubber Plated, Aluminum Plates, Gold Plates and Continuous Guni 
8 GOSHEN CITY DIRECTORY. 


Plates, or Teeth Without Plates. 


Standing Committees of the Common Council, 


_Regular meeting of the Common Council first and 
hird Mondays of each month. 


Police Department, 
Pe SHB LYS Goi. cir ae ate conn cena John E Rigney 


ct 


DENTIST, Corner Main and Washington Sts., over Smith & Fitzgerald’s Drug Store. 
All kinds of dental work at reasonable prices. : 


Racerworks and ligh tas iu cetcey mimic ewie de gis + sue tame ae) 
ae Se ana ... Kelly, Willhide, Davis, Lowry, Crowell ay 
Hinance and Claims". ure Willhide, Lowry, Kelly 3 
Streets and ALESHA Nok aa ae cn ae, Lowry, Crowell, Davis 
PRO ECHU ARCO igure nC eN Ge, UN ane Rs nee e ae Hafer, Lamb, Hale wm 
% Sidewalks and Bridges........... Crowell, Hafer, Lamb %& 
Sewerage and Drainage......... Davis, Hale, Hamilton 
irc Departinentis ne. euMaie inate tas Evans, Kelly, Lowry 
Gene ten us ri ei a, A Mine Hale, Evans, Hafer 
Pire:almitae Yeo ees tee Lamb, Hamilton, Willhide 7% 
Grant-and Easements.......... Hamilton, Evans, Hale 


‘“SalIpUNng ,SIUOT}e}G pue ne syo “LG NIV 'S Gal 


BSEPULTOLITIAINS ig ee tance marge cone tabi ea ea George S Warren 
PRAGA Cain's ie we kata Neha ake stern cee mae Te nT Jerry N Trump : 
ae CRADLE AON yer Ach af Ns Sapyet Abe James M eae 
Fire Alarms, 
First Ward, ‘ 
Box Nowe tiv in foe res, Cor Pitst anc Vatersote 
Ie ye aN CT Cena Be ie Cor Second and Pike Sts 
SSR PW OMAN Cag pr UNE. es im eee ‘...Cor Second and Queen 
> fics he ere gk ICE ake Pr jah Cor Main and Middlebury 
= af DO clive aoe ah aaa OM Cor Oakridge and Main 
BON oh lL OME Waans a acta aie Cor Middlebury and N Seventh 
< ae at ca Pais Die eR caer Crescent Street Light Tower 
S Second Ward, 
oft hes dink Ce PAB eee RVR mesos ye Cor Lincoln Ave and Second 
: of D Oak hit) gaat) ns ben hae Cor Main and Lincoln Ave 
= yet O Napa am DEP mtgetneO Ge 5 Cor Third and Jefferson 
. fd BL Sale Ria ai SR kt eee. Cor Lincoln Ave and Sixth | 
s s D: « Mee ee aera ir | Seventh St Light Tower 


if HB 0 Se 8, a a ae Cor Lincoln Ave and Ninth 


124 § Main St. St 


Dr. Cunningham.. Be 


TO CHILDREN’S TEETH 


FREYBERG LAUNDRY GO. assiyveu 


220 S. MAIN ST. Laundry? 
e. 
GOSHEN CITY DIRECTORY | 9 
Third Ward. = 
PHOS IN oe Nar eek Stile, ORR a ar oak Cor Third and Monroe 7 
A tions A 4 I tl ES RR UP Cor Fifth and Madison 
i" IS A SA a lel g i ee a Fifth Street Light Tower 4 
sti TETAS ARNE POE Alford’s Grocery, Purl St 2 
PT ie Wie ee Oke grat ia a tka Goshen Boiler Works 5 
ef 9.2 Bact tied ue NAL UL I eae Cor Tenth and Madison va 
: PM ceer tee Mien tats Vad @etater aba ia" S Main below Jackson < — 


Ten blasts of whistle, Water Works. Five blasts 
and taps of bell, riot alarm. Two blasts of whistle, fire out. 


To turn in alarm, break glass in key box over alarm 
box, unlock alarm box, pull lever down once and let#go. 


Before the alarm is turned in have your property 
insured by F B Leaming. Only the best Companies 
represented. 


Goshen City Fire Department. 


IERR 122 Sour MAIN STREKT. Frescoefs and Interior Decorators 


Officers, 
BUENO ectek: | Rh cootie he ss Sl ol wid ale ole aac Chas Kohler 
POBORGLO Ia ieee shutter ais ear: SS Cate a Chas E Neidig 
ATOASUTETG 0.3 ts 5 CNM Se aes eee aps pec aretitona ct S C Self 
Rte ha) seeulian pW Ui due he Manin ane Wah ath cna Mao vo Jno Snobarger 
POE IBM MEL Wi iNa lho eee wie wtiaie Slates Chas E Zellers 
Foremen 
Berd SEU LIN Odi fr a sale et dibce bocce ee uee Dine Albert Bruce 
aes BES BN A BAR IgE PA Hae REM Oe Wm H Singer 
Tig ERA SMe ee ena NUcreht ahead ty wears Frank Shaffer 
rook and Waader: Co Nore ei Jno C Darnell 
ral Annual meeting second week in May. 
= . Board of Education, 
TCH EGET TOR SS 6 eu Bling a ea or a A ARR eee tan E D Chipman 
ha a Pad Cig ik RR AR PEAT SPO Pe On a OTR ~Geo W Rich 
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‘Ayjeroads & 4390,], SUeIpiIyD jo e1eD 


rGASHEE I La Mo Se aos, ny tw! SK nee Vege D D Fitch — 


We carry Men’s Suits from . 


$3.00 to $25.00 Elson & Becker 


-FREYBERG LAUNDRY CO, °2"L..; 
» 220 South Main Street. ¢\BEST ! 


tive GOSHEN CITY DIRECTORY 


Py hanichdent Pee Can RCA iat nN hee OW ee Sais 
Office of Superintendent ae floor High School build- 
ing, East Madison St. Office hours, 8 to 9 a. m. and 4 Bo 


to 5 p. m. i 
g Public Schools, ei 
Be High School, Corner Madison and Cottage Avenue i 
3 el ak ALT Oth VAY MEDC Uae Deuba eam SyaGaN LMR QI AE Lillian E: Michael © 
# North Fifth St School——Principal....... ....A J Hoover Z 
Be South Path St School Principals. hi) eens J N Swart 5 
as St: School——Principal. os. ie?) ince Emma Millington > 
» Bast, Sige School Pringipal wos oy van Wm Nymeyer s 
@ Wegt Side School—Principal.......... ] N Heintzelman 7 
SLMSIC and: Pawan oe fal ies e ca'sle vinta s Marion G Wilson ° 
: Cemeteries, 

“Oak Ridge.... Between W Water St and W. Wilden Ave 
=< Sharis Tarde ou ee a oe NAR AN a emest 


Dentist, Cor. Main and Washington Sts., Over Smith Segeruiss Drug ~ 


ar 


Church Directory, 


First Baptist. 


VEY, 


Corner Sixth and Washington sts. Pastor, Rev S 

M Cramblet. Residence 211 E Washington st. Hours 
of services: Sunday, preaching 10:30 a m and 7 pm; 
from April 1 to Oct 1 at 7:30 pm. Sunday school at 12 
Om, Junior Union at 3: 30 pm, B Y P U one hour before 


SIQUOT}EISG pue sarjddng BIO ‘IG ule “S z@ 


aa service. Trustees, Charles Kelly, Jacob Hattel, & 

N Lehman. Supt of Sunday school, Edward Con- a 

ae ssistant Sup't, arvin. 
oc a Sep hy fi a 
: Prayer meeting Wednesday at 7:30 p m. Covenant 


= meeting Wednesday before the first Sunday at 7:30 p m. 
Lord's Supper, first Sunday in January, March, May, 
July, September and abe ical 


KKK DRESS GOODS AND SILKS. 


‘DR. VALLETTE, DENTIST 
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- Woman's Foreign Missionary Society and Woman's 
Home Missionary Society meet alternately on the Friday 
afternoon before the first.Sunday. 

Farther Lights, third ‘Tueslay at 7:30. pm. Ci C 
Course, every Thursday at 7:30 p m, 


German Baptist. 


Hyde Hall, 124 E Lincoln Ave. Pastors, Rev Isaac 
Berkey and Rev George Swinehart. Hours of Services: 
Sunday 10:30 a m and 6:30 pm; Sunday school 3:00 p 
m, bible reading each Thursday at 7:30 p m. Supt of 
Sunday school, Wm Hess. 


German Baptist. 


Berkey Ave. Pastor, Rev George Swipehart. Hours 
of services: Each alternate Sunday ro:30 a m and 7:00 
Deny: 

- Roman Catholic, 

W Monroe between Main and Third sts. Pastor, 
SM Yenn. Residence 115 W Monroe. Hours of serv- 
; ices: On Sundays Mass at 8 a m and 10 a m;. Rosar ry: 
Confraternity Devotions on first Sunday of the month at 
“= 3 p m; Vespers on other Sundays at 3 p m; Sunday 
school at 2: :30 pm; Mass daily on weekday mornings at 
8am. No regular trustees for any special term. oni 
o mittees for special work are either appointed by the pas- ; 
<= tor or chosen by the congregation or societies with the 
% pastor's approval. The pastor gives the Sunday school 

his personal supervision. 
YZ St Joseph’s School Society meets every second Sun- 
4) day of the month in the Senior room of the parish school 
s at 4 p. m. Secretary, Thos A Collins. 
ry Ladies’ Rosary Society meets on the first Sunday of 
the month at 4pm, _ Secretary, Mrs Henry Minger. 
Young Ladies’ Sodality meets on the third Sunday of 
the month at 4 pm. Secretary, Miss. Mary Rigney. 


122 S 2 AIN ST. Office Supplies and Stationery Sundries .. 


DR. CUNNINGHAM 


124 S. MAIN ST. . 
SPECIAL ATTENTION GIVEN TO PRESERVING NATURAL TEETH. 
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W.0O. VALLETTE, M. D. DENTIST, 
Je Over Post Office. 
All kinds of Dental Work done at moderate prices: 


12 GOSHEN CITY DIRECTORY 


Central Christian. 
' Main st, opposite court house. Pastor, N Hoyt ® 
Sheppard. Residence, 176 Elder st, South Bend, Ind. » 
2 ae of services: Mornirtg preaching 10:45 a m. Even- & 
g¢ 7 pm during months between Oct 1st and April ist, 7 
ie 7:30 pm between April rst and Oct Ist. Prayer ® 
= meeting Wednesday nights. Trustees, H F Philippi, D = 
my) Ulery, Gideon Bailey. Supt of Sunday school, I. o 
s = Ayers. 
Ladies Aid Society meets Thursdays at 2:30 pm at 
residences. Secretary, Mrs Elizabeth Grow. 
Y PS CE meets Sunday nights at 6 pm and 6:30 
;pmatchurch’ Secretary, Ruby Phillippi. 
Junior Endeavor meets Sunday afternoons at 3 pm 
t church. President, Retty Ayers. Secretary, Louis 
unker. a ‘ 


9d 


rie s Drug Store, 


he 


First Christian, 
Plymouth Ave and S Main st. Pastor, W G Parker. 
esidence 108 Monroe st. Hours of services: Preaching g. 
11:00 a mand 7:00pm. Trustees, Wilson Butts, Frank 
urns,'C J] Swart. Secretary, C J Swart. Supt of Sun- S 
ay school John N Heintzelman. 

Christian Endeavor each Sunday at 6:00 p m. 

St. James Episcopal, 

Lincoln Ave and Sixth St. Rector, Rev Charles T 
Stout. Rectory, 105 S Sixth St. Hours of services: 
Holy Communion 7:30 a m; morning prayer at 10:30; 9 
Sunday school at 12 m; evening prayer at 7:00 from Ocke 


jadeg HeM ‘Ig UIE ‘Ss zz * 


SY, a 
UIM 


apeys Mop 


evening at 7:30; Holy days as appointed. "Wardens, Fo 
G Romaine,’ W J Latta. Vestry, Otis L Fuller, Sam- ® 
uel F Poorman, Robert B Stuart, John H Hughes, R 

Woman's Auxiliary to the Board of Missions meets 
on the first Monday in the month. President, Mrs M M 
Latta. Secretary, Mrs J M Latta. M Latta. 


 Notarial Work Accurately and Jno. F. B. Kautff{m an 


Cheaply Done by... 
114 North Main Street. 


W. R. McGARVEY, Dentist, Main & Washington Sts. Over Smit 


to April, and at 7:30 from April to Oct.; Wednesday @ sone 


122 SoutH MAIN STREET. CHINA AND CUT GLASS. 
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Notice how we have 


Freyberg Laundry Co. grown. There is a 


220 South Main Street. REASON FOR IT! 
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The Woman's Guild—meetings as appointed. Presi-. = 
dent, Mrs C W Miller; Sec’y and Treas, Mrs T B Starr. 1 

The Daughters of the King meet the first and third! 
Tuesdays in month. Matron, Mrs C T Stout; Secretary, 2 
Miss Margaret Evans. 


. First English Lutheran, 


Cor Madison and Fifth sts. Pastor, Rev William > 
Evans. Residence, 523 S Fifth st. Hours of services: J. 
Sunday 10:30 a m and 7:00 p m; Sunday school 12:00 m; 
prayer meeting Wednesday at 7:30 pm. ‘Trustees, C D 
Tiedeman, L E Bartholomew, Chas SOE OES Supt 
Sunday school, Chas McConaughy. 

Luther League meets Thursdays at 7:30 p m. Sec- 
retary, Miss E Tiedeman. 

Luther League (Junior) Fridays at 4 p m. Secretary 
Blanch Penrod. 

Ladies’ Aid Society every 2d Wednesday in the 
month at 2:30 pm. Secretary, Mrs J W Shiffer. 

Ladies’ Missionary Society every last Wednesday in 
month at 2:30 pm. Secretary, Mrs Chas Ogle. 


oS. 


AGA 


Trinity Lutheran, 
S Fifth St, near Purl. Pastor, J F Mueller. Resi- 


dence corner of Sixth and Purl sts. Hours of services: 
German services at 10:30 a m; English at 7:00 p m from 
October to March, and at 7:30 from March to October. 
Sunday school at 2 p m. Trustees, John Trautwein, 
William Pauko and Charles Rupoldt. Supt of Sunday 
school, Wm E Freyberg. 

Young People’s Aid Society meets on the first Mon- 
day in every month. . No fixed place of meeting. Secre- 
tary, Miss Julia Klein, 

Women’s Aid Society meets at residence of members 


on the second Wednesday in every month. Secretary, 
Mrs. Dora Klein. 


eves 8 T100,.L sasceAts JO o1BO 
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Maier & Pressler, Attorneys-at-Law... 


Do a General Law Business, Cor. Main St. and Lincoln Av. 


™ a 


- PREYBERG LAUNDRY CO. GOODS CALLED FOR 


AND . 


220 South Main Street. Delivered Promptly..... | 
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Well's Memorial Lutheran. 


P Fryberger. Residence 202 School st. Hours. of ser- 
vices: 10:30 am and 7:00 pmeach Sunday. Trustees, 


gerald’s Drug Store. 


; Sunday school, S P Fryberger. 
OYE SCR meets every. Sunday ati6:00 pm shires, 
J M Thomas. 
Ladies Aid Society meets every Thursday afternoon. 


Goshen Mennonite, 

On N Ninth st between Cross and Crest sts. Pastor, 
@HS Cressman. Hours of services: Preaching at 10:30 
amand 7:00pm. Sunday school at 9:30am. . Prayer 
meeting every Wednesday evening. Trustees, Isaac 
Schrock, Daniel Berkey, John Mann. Supt. of Sun- 
day school, C Hess. Assistant, Mrs Rhoda H Cressman. 


_ First Methodist Episcopal, 

Corner Fifth and Jefferson sts. Pastor, Asher $ 
Preston. Residence 209 East Jefferson st. Hours of 
services: Preaching Sunday at 10:30 a mand 7:00 pm; 
class meeting at 9:30 a m; Sunday school at 2 p m; prayer 
meeting Thursday at 7:30 p m. Trustees, E D Erwin, 
SNE Sh jJosephSmith), @ A Harper A | i Beyerte, 
ano EK Mummert, H Albright, Jacob Hattle, O M Curtis. 
Supt of Sunday school, Joseph Mishler. 

Wesley Union meets the first Thursday in each 
M month at 8:30 pm. President, Mrs Joseph Smith. 

Epworth League service Sunday at 6:15 p m; Pres, 
© Frank Kelly. 

Junior League service Sunday at 9:30 a m; Supt, 
S Luella Barlow. 

Womans’ Foreign Missionary Society.—Secretary, 
; t Mrs Frank Defrees. 
Womans Home Missionary Society. NE Mrs 


‘BH J Beyerle. 
124 S. Main ot. 


Dr. ‘Cunningham. See 


TO CHILDREN’S TEETH 


Care of Children’s Teeth a Specialty. 


DENTIST, Corner Main and Washington Sts., over Smith & Fitz 


Corner Third st and Oakridge ave. Pastor, Rev S A 


me] 


Theo Greiner, ] M Thomas and G W Gresso. Supt of H 


adadH »Y 
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DR. VALLETTE, DENTIST 


Office over Post office, PAN Indiana. 
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Fifth Avenue M, E, in) 


Corner N Fifth and Garden st. Pastor, Rev B Saw- 
yer. Parsonage adjoins church. Hours of services: Sun- * 
day, class meeting at 9:30 a m; preaching 10:30 a m; fs 
Sunday school 2:30 p m; Epworth League 6:00 p m; & 
preaching 7:00. Trustees, L G Grady, Aaron Hartzler, 
J] D Myers, Chas Crowell, Harry Dangler. Sup't of Sun- 
day school, Aaron Hartzler. 

Foreign Missions.—Pres, Mrs B Sawyer; Sean 
Mrs Chas Parker. 


German M, E, 


Corner Fifth and Purl sts. Pastor, Conrad Bocklin, 
Residence 107 E Purl st. Hours of service: Sunday, 
preaching at 10:30 a m and 7:00 p m; Sunday school at? 
2pm, prayer meeting Thursday at 7:30 p m. Supt of 
Sunday school, Lewis Leidner. 

Epworth League meets Tuesday at 7: 30 p m. 


First Presbyterian, 


Lincoln Ave between Fifth and Sixth sts. Pastor, 
Harvey L Vannuys, D D. Residence, 414 S Fifth st. 
Hours of services: Sundays, 10:30amand7pm; mid- . 
week prayer meeting Wednesdays at 7:30 p m. Elders, 
& H D Wilson, C-W Kerstetter, E W Hawks, Geo H Cre- 
gy gier, Wm H Hawks, E D Chipman. Deacons, E W 
‘c Walker, W A McAllister, E W Newell, |) As Stametz, 

Ao Zook. « brustees, Wi] Davis,’ } M Dale; Daniel 
Sanders. Superintendent of Sunday school, W H Sims. 
of) Woman's Missionary Society meets on the. second! 
aa Tuesday of each month at 2:30. 
jem Young Ladies Missionary Circle on the second Wed- 
Q) nesday of each month at 2:30. 
7 Christian Endeavor soc, Senior branch, Tuesday 
evenings. Jynior branch Sunday afternoons. 


122 SoutH MAIN STREET. Frescoers and Interior Decorators. 
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BUY YOUR CLOTHING OF 


ELSON & BECKER 


DR. VALLETTE, DENTIST } 


Over Post Office.... Crowns from $4.00 up, Plates from $4.00 up, Fillings from 50c up. , | 
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First Reformed, 


Fifth street, second door south of Lincoln ave.) 
Pastor, Benjamin Bunn Royer. Residence, 212 E Jeffer- 
son st. Hours of services: Sundays, 10:30 a m and 7:00 
p m; prayer meeting Wednesdays at 7:30 p m. Trustees, 
W D Platter, George Mutschler, Lew Wanner, W H 

: Holdeman, C L Landgreaver, C E Foster, D.J Troyer, 
Sylvester McBride. Supt. of Sunday school, Frank 
Hoffman. | ; 3 | 

Ladies’ Aid Society meets every Thursday at 2 


AYdH ¥Y SUALdd 


& Fitzgerald's Drug Store. 


th 
Plate Work 


1 


> meets every Sunday at Synagogue alternately at 3:00 and 
e 7:00 pm. Secretary, Miss Sarah Cohen. 


és HXPHERIENCED AND PRACTICAL 


IN ALL LINES OF.... 


ees Dentistry.... 


OFFICE OVER SMITH & FITZCERALD’S | 
_ DRUG STORE. 


i 
6g 0'clock p m at such place as selected at previous meeting. ey 
é= Secretary, Mrs D J Troyer. ty 
a8 Christian Endeavor Society meets every Sunday at w 
&% 6:00 p m in church parlors, Secretary, Miss Ella Al- 2 
ge bright. | =| 
a Sharis Israel, iS 
z& S Third st, near Monroe. Rabbi, H Weinstein. § 
& Residence, 502 S Sixth st. Services each Friday evening D 
= at 7:00 and Saturday morning at 8:00. Trustees, M # 
= Hershfield, I Blumberg, H Goldstein. Supt of Sunday » 
5 school, A Kaatz. : 
& Hebrew Ladies Aid Society meets every first Sunday |% 
& inthe month. Secretary, Mrs M A Goldberg. g 
a Montefiore Aid Society meets the first Sunday in |? 
oe November of each year. a 
Uy Montefiore’s Circle of the Jewish Chautauqua Society |§ 
5 
Qu 
bs 
8 
3 
& 
° 
=m 
= 
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Why have we many 


Freyberg ancy Co. patrons of 20 years 


PETERS & HERR 


122 S. Main Str, CHINA AND CUT GLASS... 


220 South [ain Street. standing? 
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Lodge Directory, 


Howell Post No 90—Meets every Friday canes in Ma-O 
sonic block, 126 N Main St. Commander, Jno W Cornell; @) 
Senior Vice, H Hutchinson; Junior Vice, Wm Markle; 
Adj, W C Hafer; Surgeon, John Shadinger; Chaplain, 
Rev. S M Cramblet; Quartermaster, John D Myers; Of-@ 
ficer of the Day, Jerome Allen; Officer of the Guard, Geo py 
Redaker; Sentinel, Freeman Daniéls; Trustees, G w< 
Rich, F Poorman, C A Harper. 


Wine! 
Howell, W R C No 32—Meets every Friday night in 
Masonic block, 126 N Main St. Pres, Mrs M F Isbell; 
sen Vice; Mrs ‘SiC Self: Jun Vice, Mrs P Poulson; Sec’y ,. = 
Mrs A E Keith; Treas Mrs H F Kidder; Con, Mrs Mary 3 
Leedy; Guard, Mrs Lou Whitaker; Ass’t Con, Mrs Eliza z 
Overlease; Ass't Guard, Mrs Mary Holdeman. 


= 
oe D 
G. A, R, < 
> 
J 


Knights of Honor, 


Dionysius Lodge No 1339—Meets in Metropolitan, 
block, 112 E Lincoln Ave, the first and last Tuesdays of F 
each month at: 7$30%'p tm. Dic., Le Wy Valls rep.;), WE 
Hollister; fin. rep., Dr M K Kreider; treas., J H eae 


* Knights of Pythias, 

Calanthe Lodge No 4:—Meets in Pythian building, 
cor Main St and Lincoln Ave, every Monday evening at 
7:30 o'clock from Oct 1st to April rst, and at 8 p m from 
mprilsst to Oct 'tstr,C CC C Piatt: VC, FL: Benham: 
P,; W D Staples; M at A, LH Wilson: K of R S, Arthur 
Estes; M of F, L A Sage Dieu; M of E, F B eee 


ZALA % UIIWIG 10AO “S1g UOYZuTSe A PU aye W ‘109 4shueg 


"sod|1d eTeuosvoy 48 ee [ejueq Jo spu 


Sniqd s,ptR1e3 


IG, Max Mann; O G, CG Sinis: trustees, Col E 


Herr, G B Slate and D D Fitch. 


MAIER & PRESSLER, Attorneys-at-Law. 


Special attention to Probate Practice. '....Cor Main St, and Lincoln Ave, 
: " ' 
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Crown, neo and Metal Plate Work. 


aa ede Corner Main and Washington Sts., over Smith & Fitzgerald's Drug Store. 


CAE 


Q 


. Ti 


a4 


3 


vat 7:30pm. Sr Kt Com, D J Troyer; Sr Kt Lieut Com, 


-FREYBERG LAUNDRY CO, eee 


Just Like / 
220 South Main Street. NEW | | 


Uso Rate Kean OR Ae. 

Co Nowrr cs hei or es onthiesr nd Bripsiee 
Meets in Pythian building first and third Wednesdays of 
each, month at 8p mi: Capt, GB Slato, rt) Lieut, #3 
L Barlow; 2nd Lieut, F B Leaming; Rec., W D Staples; Im] 
Treas., Tews Shank. wv 


ENDOWMENT RANK. YN, 


Section No 259—Col E G Herr, Sec’y. Office in 
Pythian building. = 


DRAMATIC See ear KNIGHTS OF KHORASSAN. 


Al-Siha Templé No 67—Meets on callof R V in u 

ee building. I N, J A Arthur; R V, M E Wilson; 3 

GE, EJ England; V S, F D Claire; Mah, J] W Replogle; 

© Mok, Bits leamibgn cn lacy hii Motrice; Men, W D 

4 Staples; Sah, DD. Fitch;'Esc,H C Wilson: Eso, hoyB 
Slaughter; Treas, G B Slate: Sec, Col-E G Herr. 


Knights of the Maccabees, 
Great Camp of Indiana—J W Replogle, Great Rec- 
ord Keeper; Dr A J Irwin, Great Medical Examiner. 
Goshen Tent No 4—Meets first and third Wednes- 
ie: in each month in K O T M hall, 122 E Lincoln Ave 


U 
7 


os 


aS TeyW pue sdwey “LHHALS NIV] HLAOS GGT 


Growl. Sr Kt oR WO Watts: Sroe Bi Ee ie 
- liamson; ‘Sr Kt Phys, A J Irwin, Sr Kt Chap, H F Phil- 
ippi; Sr Kt Serg, D G Baker; Sr Kt Sent, F Crowell; Sr 
Kt P, B P McDonald; M at A, S.C tHetr, 

UP Ri RY Ow Ts Sie, 

Goshen Div No 3, U RK O T M—Meets Second and 
fourth Wednesday of each month in KO T M hall at 7:30 
pm.) Sr Kt Capt, BiH Clay; or Kt rst. Lieut, O PF Wil- 
liamson; Sr Kt 2nd Lieut,’ L Leidner. 

LADIES OF THE MACCABEES. 

Goshen Hive No 37—Meets each ane in K 

One MihalVat:7:30 pom) PL ComyM rs iba domme 


- Our Assortment of 
* 
Will please the most fastidious 


W. O. VALLETTE, M. D., 


| DENTIST. erm.) OVER POST OFFICE. 
All work done with the least possible pain consistent with good work. "w% 
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Com, Mrs F Crowell; L L Com, Mrs Ed Bauer; L R K, x 
Mrs S C Herr; L F R, Mrs O F Williamson; Physician, re 
Dr W B Kreider; L Chaplain, Mrs W A Galpin; L Serg, ° 

Mrs C Delcamp; L Sent, Mrs Brown; L P, Mrs H Culp; & 
Mat A, Mrs I P Rummell. o 


Masonic, 

F. & A. M, | 

Goshen Lodge No 12, F & A M—Meets the first and 
third Tuesday in each month at 7:30 p m in the Masonic - 
‘Temple, 124 and 126 N Main St. -W M, W C Peters; 
SW, E P Cunningham; J W, WeH Charnley; Treas, 
Jos Smith; Secy, E G Chamberlain; S D, F B Leaming; 
J D, H Goldstein; Stewards, J A Carmien, J W Miller; 
a yler, | HH Burkett, | 


ABAUVD 


CHINA AND CUT GLASS. 


Pay ea 
Goshen Chapter No 45 R A M—Meets in Masonic 
Tem the second and fourth Wednesday of each month at 
72030. Pita, My BP OA “Dunning; King, A iS) Zooks 
meribe, 1. V (Richardson; ‘CH; PD, Binney; Ps; I 
Slaughter; R A C, Wm Holloway; G M 3rd Veil, I O 
Wood: G M 2d Veil, D H Hawks; G M rst Veil, J] W 
Kronk; Treas, J A Carmien; Secy, E G Chamberlain; 
Guard, J H Burkett. y 


ss 


rH IV . 
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122 SourH MAIN STREET. 


. 


a 
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R. & S. M. 

Bashor Council No 15, R & S M—Meets in Masonic 
Temple on the first Friday of each month at 7:30 p m. 
_~ Ills Master, F D*Finney; Dept Ills Master, J W Kronk, 
OpcofW,EH Dunning; Treas, A S Zook; Rec, D H: 
ty Hawks; Captor (Guard): W. OC .Reters;’ Guard. Jovkts 

Burkett. | 


& HERR 


ZA % YIIUIS 1eA0 


T 


(1) MYSTIC SHRINE. 
0. El Cid Shrine Club A A O of N M S—No special. 
time of meeting. Pres, L H Beyerle;Secy, W C Peters; 
Treas, H R Whitmer. 


‘91049 Snaiq s§,pre1zes 


124 S: Main St. 


fT ES ENE OST URE eT Eo a Le mRNA ele eT 
D r C unnin ham “Grown and Bridge Work 
. | a Specialty. Prices,reas- 
onable. 
* i sf, ‘ 


-W. O. VALLETTE, D. D. S., 


Dental Parlors over Post Office. All work guaranteed to be satisfactory. 
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Fraternal Mystic Circle, ot 
[Th 


Banner Ruling No 487—Meets on call at 135 South Sy 
Main st Collector, H E Smith; Treas, C J Garvin. ay 


-National Union, Qo. 


: Goshen Council No 156—Meets at 110 N Main st, 
the 3d Monday of each quarter at 8 p m. W L Stonex, ex- py. 
pres; E D Chipman, pres; E W Hawks, vice pres; J] V 3%. 
Morrice, speaker; E E Mummert, secy; C J Garvin, fin. 3 
secy; LaMar Gillette, treas; Dr C L Dreese, med exam- 
iner; Rev C T Stout, ‘chaplain; D W Neidig, usher; Chas 
E Kelley, S at A; C R Newell, doorkeeper. 


Independent Order of Odd Fellows. 


Elkhart County Lodge No 34—Meets every Ihurs- 
day evening in I O O F hall, 118-120 E Lincoln ave. N 
G, O A Latimore; V G, A Shoup; sec, W C Hafer; treas, 
W A McAllister. 

Goshen Encampment No. 79, I O O F—Meets in 
IO OF hall the second and fourth Friday nights of each 
month. CP, WA McAllister; H P, J B Hartzler; 5 W 
Henry Williamson; J W, Fritz Weiss: scribe, A J] Quinn: 
=treas, Dan ] Troyer. 


Care of enivivey 6 s Teeth a Betas 


DENTIST, Corner Main and Washington Sts., over Smith & Fitzgerald’s Drug Store. 


D.* OF -R, 


Goshen D of R No 356—Meets every Monday night 
in] OO F Hall. N G, Mrs P M Gortner; V G, Mrs 
Rob't Barclay; Corresponding Sec’y, Miss Clara Rhine; 
Onn Sec’y, Mrs Dan J] -Troyer; ‘Treas; Mrs: AoE 
Keith. | 

S CANTON. 


- . Canton Goshen No 1 P M—Meets in I O OF Hall 
M third Friday evening of each month. Cap’t, W C Hafer; 

- First Lieut, D J: Troyer; Second Lieut, J Gotham; Clk, 
a A Meyers; Acct, W A McAllister. 


er ~ ELSON & BECKER 


ARVEY, 
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FREYBERG LAUNDRY CO. We kindly solicit 


220 South Main Street. [ 4 Your Patronage 
GOSHEN CITY DIRECTORY "s 
IO, R, M. 


Tonawanda Tribe No 130—Meets every Tuesday at A 
Wigwam No 118 S Main st at 7:30 pm _ Prophet, Wm 
Slade: Sachem, B S Griffith: 5, |] A Beane: J S, & 
B W Brainard; K of R, H L Wean; K of W, S J Stout- 2 
nour; Trustees, W H Sarbaugh, Thadius Dick, A 
Santschi. , > 

Order of Chosen Friends, VJ 


Goshen Council No 34-—Meets second and fourth S 
Wednesdays of each month at 103 S Main st. Council- m 
lor, Thad L Dick; Sec, D L Miller; Treas, C L Land-, 
greaver. | 

Royal Arcanum, 


Goshen Council No 1186—Meets in Hyde Hall first 
and third Friday of each month. Regt, C O Charlton; 
V Regt, Jno D Breiding; Or, F T Nickum; P Rgt, A A 
Meyer; Sec, Geo J Smith; Collector, L W Waterson; 
Treas, J Gingrich; Chpn, T J] Walker; Gd, Jno Lehman; ¢ 
Wdn, F E Waterson; Snty,.A J Krauch; Jrustees, E 
W Hawks, A M Tornow, H H Hopkins. : 


. | N. A. S, E, 

Goshen Assn Ind No 18—Meets every Tuesday night 
in Engineer's Hall at 103 S Main st. Past Pres, David 
tI Bechtel; Pres, C S Dill; V Pres, A J Zollinger;,Cor Sec, 
= Rob’t Stuart; Rec Sec, John Mannahan; Fin Sec, David 
°3 Bechtel; Treas, Lester Griswold; Con, Alonzo. Vinson; 
wD K, Peter Stametz; Trustees, John Mannahan, Henry 
~T Buss, Wm Miller. 


Modern Woodmen of America, 


122 S. MaIn Sv. Picture Frames and Room Mouldings. 
UMOL 
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Heatwole Camp No 4075—Meets every Tuesday 
evening in Hyde Hall No 124 E Lincoln Ave. V C, W 
M Bram; W_A, G W Kauffman; Bkr, Ezro Copeland; 
Clk, ME Harter; Esc, Geo Shafer; Sen, Wm. Bickel; 
Mgrs, W M Bram, F Benham, E J Yoder. 


ae 


NEWELL BROS. "20%: 


* 'W. O. VALLETTE, D. D. ae 


gt Parlors over Post Office. Very little pain, and good wotk. 
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Woodmen of the World, 

Victor Camp No 32—Meets every Wednesday even- 
ing at 124.E Lincoln Ave at 7:30.. P C Com, W A Cor- 
nell; C Con, Asa Hartzler; Adv Lieut, J D Russ; Bkr, 
OW Russell; Clk, A P Howard; Esc, E D Currier; j 
Wir, (DD Blough; Sen, WL, Williamson; Bd of. Mgrs, 
Wilson Roose, D W Stutsman, W A Cornell. 

Military, 
Co C, 3d Infantry, Indiana National Guard—Meets 
a every Thnrsday evening. Armory in Platter Block, S 
3 Main st. Captain, EH Fitzgerald; First Lieut, Chas 
| Slade; Second Lieut, Miles Bradford; First Sergt, Chas 


line. 


+ 


DENTIST, Cor Main and Washington Sts , over Smith & Fitzgerald's Drug Store, 


Miscellsesete 
LADIES CEMETERY ASSOCIATION. 
Meets the first Thursday of each month. Pres, Mrs 
D A Sanders; V Pres, Mrs E D Chipman; Sec, Mrs E 
W Walker; treas, Miss Libbie Burnham. 
Niche ObaUn CAEL A 

Woman's Christian Temperance Union meets once 
every two weeks. Pres, Mrs O W Cunningham; V Pres, 
Mrs Dan Kauffman; Treas, Mrs C Davis; Cor Sec, Mrs 
A 


All work guaranteed and only first class material used, 
© 


THREE III CLUB. 
Club Rooms No 1r11 E Lincoln Ave: Pres; AjAC 
Haslanger; Sec, H M Sanders; Treas, J] W Knox. 
GOSHEN COMMERCIAL EXCHANGE. 

_ Meets on call of the President at the office of the 
Secretary. Pres, 1 QO Wood; V Pres, Edward Kelly; 
2 Sec, EE Mummert; Treas, W A Willhide; Directors, 
. 1 O Wood, Edward Kelly, E E Mummert, W A_ Will- 


ae 


_M 


hide, J A Beane, M V Starr, L H Beyerle, Alf Lowry, | 


= W H Crowell. 
Object of the organization, to induce new manufac- 
turing enterprises to locate in Goshen and i ool its 
industrial and commercial welfare. 


MAIER & PRESSLER.... 


Attorneys-at-Law u Corner Main St. and Lincoln Ave. 


P Daub; Rec Sec, Mrs John T Kauffman. v 


an 


ao] 
J 
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Wall Paper and Window Shade Leaders. | 


TH MAIN STREET. 


~. East, from 708 n Seventh e one blk, 


So 


a Eighth, (South), from 502 e Lincoln av s to Prairie av. 


= 


t Fifteenth, from Lesh av s to Egbert av and from Ft. Wayne avs to Doug- 


-L. Fifth (North), from 201 e Lincoln av n to city limits. 


. 08 First, from 401 w Pike n to Water. 
*) Fourteenth, from Lesh av s to Sanders av and from } blk n of Reynolds” 


fe Ft. Wayne av, from Eleventh s e to city limits. 


Lu] Hess, from Chicago av south. 
0. High, from Cosmo st to w Pike. 


FREYBERG LAUNDRY CO. "2%, 
220 South Main Street. Hy AGE Se: 
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Streets and Avenues, ho 


Belmont Pl from s Main e (in Parkside). 
Berkey av, from s Indiana w to city limits. 


Beyerle av, from intersection of w Lincoln av and Indiana s w to Berkey 
av. 


Bridge, from junction Crescent st and Cottage av eton Ninth. 
Burdick, from 1025 s Main st w to Hydraulic Canal. 
Canal, from 302 w Plymouth av s e to Hydraulic Canal. 
Center, from 201 n Seventh ton Ninth. 
trewcrall av, from w Linclon av (first w of Elkhart river) n and n w to city 
imits. 
Citizens av, from 523 n Third w to n Second. 
Clay, from n Sixth ton Seventh. 
' Clinton (East), from 202 n Main e to Cottage av. 
Clinton (West), from 201 n Main w to Elkhart river. 
Cosmo, from n Indiana,w to city limits (first south of Chicago av.) 
Cottage av (North), from 41f e Lincoln av n to Crescent. + 
Cottage av (South), from 412 e Lincoln avs to Jackson. 
Crescent, from 425 n Fifth s e to Cottage av. 
Cross, from 126 Crescent n e and e ton Ninth. 
Division, from n Indiana w to city limits (second suoth Chicago av). 
Douglas (East), from 702 s Main e to Cottage av and from 802 Cottage av 
Douglas (West) from 701 s Main e to Fifteenth w to Hydraulic Canal. 


Egbert av, from Ft. Wayne av e to Sycamore. 


Eighth (North), from 201 Bridge n to Middlebury. 

Eleventh, from 802 e Washington sto Ft. Wayne av’and from 44 blk n of 
Reynolds sts to 4 blk s of Douglas, 

Emerson, from 202 w Purl to Plymouth av 


las. 


Fifth (South) from 202 e Lindoln av s tos Main. 


Pee, ial hg een bes up 0 ‘Isiunsa  AGAAYOOUN AM 


"£4 


to % blk s of Douglas. 


Garden, from 612 n Main e to Sixth and from Sixth e 1 blk. 
Harrison, fro osmo to w Pike. 


21035 SUI. §.PplV193Z417 


Dr. Cunningham, Dentist, 


124 SOUTH MAIN STREET. 


Freyberg Laundry Co. Satisfaction 
220 South Main Street. Guaranteed 
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Indiana (North), from w Lincoln av (west side) n to city limits. 


FS Indiana (South), from w Lincoln av (west side) s to city limits. 

# Jackson, from 1002 s Main eto Ninth. 

s» Jefferson (East), from 302 s Main e to Twelfth. 

6 Jefferson (west), from 301 s Main w to Hyd.aulic Canal. “U0 
4 Kickapoo av (east), from 802 s Main e to Seventh. fi 
¢ Kickapoo av (west), from 801 s Main w to Third. rn 
& Kenwood pl, from s Main east (in Parkside). a 
Pa », Lafayette pl, from s Main east,(in Parkside). ode 
2 S Lanah, from Chicago av south. @e 
=", Lesh av, from Ft. Wayne av e to city limits. 

as Lincoln av (East), from 102 Maine to Ninth, thence northeasterly to city Er 
ala limits. Sw) 
= § Lincoln av (west), from 101 Main w to Indiana. bo w) 
y= Madison (east), from 402 s Maine to Eleventh. 

as Madison (west), from 401s Main w to Hydraulic Canal. er 
be Main (North), from 101 Lincoln av n to city limits. sS 
ae Main (South), from 102 Lincoln avs and s e to city limits. Nn 
Ga Mercer av, from 202 n Highth e to Olive. ’ Z 
& gq Middlebury, from’502 n Main n e to city limits. S 
3& Mill, from 601 n Main w to n Second. 2 
pA © Monroe (Kast), from 502 s Main e to Ninth. Op 
fe Monroe (West), from 501 s Main w to Hydraulic Canal. cel 
> New, from 307 w Clinton n toLS & MS Ry tracks. 

S New Main, from,202 w Purl to Plymouth av. 

K Ninth (South), from 602 e Lincoln av s to Prairie av. 

2 Ninth (North), from e end Bridge st n to Middlebury. 

S Norwood pl, from s Main east (in Parkside). 

B Oakland av, from w Wilkinson south (west side). 


. Oak Ridge av (East), from 702 n Main e to Sixth. 
po Oak Ridge t.v (West),°701 n Main w to Rock Run. 
om Olive, from 701 e Lincoln av n to Middlebury. 
> Pike (East), from 302 n Main e to n Fifth. 
Pike (West), from 301 n Main w to River Boulevard. 
Plymouth av (East), from 902 s Main e to Ninth. 
© Plymouth ay (West), from 901 s Main w to city limits. 
Prairie av, from s Main east (in Parkside). 
- Prospect av, from 511 n Main w 1 blk. 
Purl (East), from 602 s Maine to Ft. Wayne av. 
Purl (West) from 601 s Main w.to Hydraulic Canal. 
= Queen, from Third w to Rock Run between Wilden and Oak Ridge av. 
Reynolds, from 702 s Cottage av e to Ft. Wayne av. 
River Boulevard, from Chicago av south. — a 
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We Sell the Finest Clothing in Goshen. 


ELSON & BECKER 


W. O. VALLETTE, M. D., 


DENTIST ._———__erumsmm™ Ss OVER ~POST OFFICE. 
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Sanders av, from Ft. Wayne av e to Sycamore. 
School, from 302 Middlebury s to Crescent. 


Second (North), from 301 w Lincoln avn to L S & MS Ry tracks and from - 
Citizens av n to Wilden av. ' 


Second (South), from 302 w Lincoln av s to Washinzton. 
Seventeenth, from Sycamore s to Egbert av. 


Seventh (North), from 401 e Lincoln av n to Clinton and froin 156 Crescent 
to Middlebury and from Oak Ridge av n to city limits. 


Seventh (South), from 402 e Lincoln av s tos Main. 
Sixteenth, from Lesh avs to Egbert av. 
Sixth (North), from 301 e Lincoln av n to Clinton and from 301 Middlebury 
n to city limits. 
Sixth (South), from 302 e Lincoln av s tos Main. 
South, from 1001 s Main w to Hydraulic Canal. 
Summer, from Cosmos to w Pike. 
Summit, from 210 School e to n Highth. ® 
Sycamore, from Lesh avs e to Egbert av. 
Tenth, from 702 e Wasbington s to 44 blk s of Douglas. 
Third (North), from 201 w Lincoln avn to Wilkinson and from Mill nto w 
Wilden av. ; 
Third (South), from 202 wLinclon av s to Plymouth av. 
Thirteenth, from 44 blk n of Reynolds to 44 blk s of Douglas. 
Twelfth, from 902 e Jefferson s to e Madison and from ¥% blkn of Rey- 
holds s to ¥4 blk s of Douglas. 
Walnut av, from 901 n Main e to n Seventh. 
Washington (East), from 202 s Main e to Tenth. 
Washington (West), from 201 s Main w to Elkhart River. 
Water, from n end of First to Indiana. 
Waverly pl, from s Main east (in Parkside). 
West, from Beyerle av west. 
Western av, from Chicago av south. 
tzJ Wilden av (East), from 802 n Main e to n Seventh. 
—— Wilden av (West), from 801 n Main w to Indiana. 
Wilkinson, from 401 n Main w to River Boulevard. ® 
Wilson av, from 202 w Plymouth av s to Burdick. 


= MIRS, JOHANNA BURKLEY. 
ae ae No 5218: Main St. 
PROFESSIONAL NURSE, 


Manufacturer of Vegetable Magnetic Salve. Cures Cuts, Burns, Exzema, 


M 


waq AXTAYYDSOWN ‘y 


Office Supplies and Stationers’ Sundries 


122 S. MAIN Sr. 


RR 
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Catarrh, Frost Bites, Chapped Hands, Spinal Disease, . 
Soft Bones, Etc., Etc. 


FOR SALE BY ALL DRUGGISTS. 


DR. VALLETTE, DENTIST 


Abbott Mrs Lois, wid of IF, res 511 n Fifth 

5° Abbott Mrs S B, wid of Wm W. res 110 feaeh gael 

44 Abeihl Miss Emma, dom, 220 e Lincoln av 

~ Ackelman John, lab, res 627 s Main 

<< ADAMS EXPRESS CO, 121 e Lincoln av 

g Adams Theq, clks 123 e ‘Lincloln av, res 306 e Linclon av 

= AGER GEO T, asst ed News, 207s Main, bds 509 s Main 
a tBOOd Wm, lab, res 125 Crescent 
= Airhart John, wks E W Walker & Stutz Co, res 313 First 


Over Post Office..... Long Experience, Careful Treatment and Moderate Prices. 
26 GOSHEN CITY DIRECTORY 
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2 Abbott Miss Carrie, res 110 Middlebury 

2 Abbott Frank P, lumber mfr, res 313 e Lincoln av 
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= Aitken Chas A, -bkpr 236s Main, rooms 114 s Fifth 
Aker Asa,'bar tender, 106 n Main, res 119 e Clinton 


Aker J S, lab, res 119 e Clinton 


Aker Miner, wks LS &M S ry, res 177 Crescent 


Albright Elmer, painter, Indiana 


....We buy exclusively for cash and like to 


sell that way. 


ELSON & BECKER. 


« 


g > ‘We oles: you 


Boys 


a 


ee 


«( 


what 


ce 


GUNG 


. This is the rule we 
= you ask for.’’ adopted when we came 
to Goshen. 


ee 
EC 


It is the rule that has given us the con- 
jidence of the people. 


Cae —— 


i> 
Q\ 


‘ee It is the rule we will follow as long as 
22 we sell drugs. 


ee ene 


Aye 

a You can offord to deal with us. ee 
Zz SZ 
a Your friends, 2 
: atSmith & Fitzgerald — 


ie 


)») 


CQ, 


Es AEDES UAETTIE 
Albright Miss Estella, bds 311 s Sixth 
Albright E M, (Thomas- “Albright Co) res 311 S Sixth 
Albright H, mail carrier, res 409 Middlebury 
Albright W F, plasterer, res 225 n Sixth 
ALDERMAN GEO F, prop Vote! Hascal, res same 
ALDERMAN J H, clk Hotel Hascall, res 210 w Pike 
Alderman Roy B, lab, bds 210 w Pike . 
Alford Mrs Ellen Ab bkpr and Notary Publi 1o9).e7 Lins 
coln av, res 312 e Purl 
' Alford Frank E, lumberman, res 312 e Purl 
Alford J M, grocer, 309 e Purl, res 611 s Seventh 
Alford Orville R, clks 110 e Washington, res 618 s Eighth 
Allen A M, hdw, 201 s Main, res 207 s Seventh 
Allen Jerome, locksmith, 126 n main rooms same 
Allen Jas I, lab, res 225 Water 
Allen Roy, wks Kelly Fdy & Mach Co, bds 108 Olive 
Allen T A, bds 402.e Lmcoln av 
* Bargain in Real Estate, Farm or ge raed of . 
114 NORTH MAIN STREET. 


. 


* 


2 
NY 


DR. VALLETTE, DENTIST 


All kinds of Dental Work at Moderate Prices. 


28 GOSHEN CITY DIRECTORY 


Alman Phillip, res 301 Olive 

Alsbach Henry O, wks Ariel Cycle Co, res 1007 s Eighth 

Althouse Chris, harnessmaker, rooms 125 s Main 

Alwine Chauncy M, wks Ariel Cycle Co, res 1092 s Main 

; Alwine Ira H, lab. res 317 s Cottage av 

= Alwine Jacob H, lab, 1079 s Main 

Alwine Romanus, blacksmith, res 619 s Third 

Alwine Wm, res 1087 s Main 

AMERICAN EXPRESS CO, Nationat Ex Co, Adams Ex Co, 
J S Grubb, agt. Offices in all the principal towns and, 

cities in the U, S,, Canada and Europe. The most ™ 

perfect money order system ever devised for remit- 
tances to any part of the world, 121 e Lincoln av 

American Telephone and Telegraph Co, 104 5 Main 

Amsbaugh Mrs Anna, res 713 n Main 

Amsbaugh Miss Cora, stenog, 410 n Main, res 713 n Main 

= Amsden Danl H, lab, res 207 Cross 

Amsdem Jerry R, lab, res 207 n Seventh 

Anderson Daniel, wks Ind Electric Co, res Chicago av 

Anderson Miss Florence, school teacher, bds 114 s Sixth 

Anderson Mrs Setta, wid of Irvin, res 214 e Clinton 

ANDREWS J B, dealer in horse supplies of all kinds, trunks, 
valises, etc, Harness neatly repaired, 113 e Lincoln av 
res 401 e Lincoln av 

#44 Angel Christian, cooper, res Yor s Third 

Angel Miss Mary, bds 4o1 s Third 

<i Angel M F, painter, res 211 s Wilson av 

‘© Anglemyer Wiss Laura, dom, 209 e Jefferson 

s Anglemyer Miss Mattie, dom, 305 s Sixth 

es Miss Florence, chambermaid, Hotel Hascall 

= Anspaugh, Miss Lizzie, dining room girl, Hotel Hascall 

; Anthony J W, wks LS & M Sry, res 302s Seventh 

Apple H L, celery grower, res s Third, e s 

Apple Mrs Susan, dressmaker, res 324 s Main 

Arehart Mrs Cora, bds 118 s Eighth 

Ovals F, lab, bds ae First 


All kinds of Dental Work at Reasonable Prices. 
H 7% SYa Lad 


DENTI ST, Cor Main and Washington Sts., over Smith & Fitzgerald’s Drug Storé, 
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124 S. Main St. Main St. 
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FREYBERG LAUNDRY CO. Eaeut . 


Just Like 


220 South Main Street. » NEW 
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rete Wn, cigar mfr, res 4o1 First = 


ARIEL CYCLE MFG CO, P C Purl Pres, F E Baker Vice 
Pres, E W Hawks Sec’y and Treas, Makers of high 5 os 


o 

a: grade bicycles, Ninth and Douglas kel 
€ Armour W J, vet surgeon, 114 s Third, res 321s Third ¢ 
” Arndt Miss Mamie, wks Goshen Shirt Co, res 420s Tenth ss 
g Arndt Miss Tillie, dom, 403 s Fifth a 
€ Arndt Wm, wks Lesh, Sanders & ECo, res 420 s Tenth = 
“& Arnold J H, lab, res 216 Water 3 
#, Arnold M E, lab, bds 214 Water * 
"3 ARTHUR J x Sec’y I-X L and Goshen Pump Co, Pres 

es Goshen Hardware Co, Treas The Loyal Inssurance 
“ Co res 408 e Lincoln av 


& Arthur Miss Luella M, res 408 es Lincoln av 

B ASH DRE E, (Drs E E & W N Ash) 115 e Washington, 

2 res same : 

5 ASH DRS E E & W N, Physicians and Surgeons, Office, 

115 e Washington st 

: ASH DR W N, (Drs E E & W N Ash) 115e Washington, 

: rooms 110s Fifth 

= Atkinson Mrs Lizzie, wid of Hiram, bds 655 n Fitth 

5 sukerman Elzy, liveryman, res 110 e Clinton 

” AUKERMAN LS, livery, boarding and feed stables, hacks and 
coupes, saddle horses, good rigs for everybody at all =. 
hours at reasonable pricés, 112 e Clinton, res 105 w Pike 2 

Aukerman Oba, liveryman, res 110 e Clinton 

AUST JOHN, mason, cement contractor, mfr artificial stone 
sidewalks, steps, etc. Office at res, 1028 &Main 

Aust Miss Maggie, dressmaker, bds 4o1 s Sixth 

AUSTIN JOEL H, Pension Attorney, More than twenty ; 
years’ practice before the Department, Collection of fore 
eign claims a specilty, Old claims examined at reason-— 
able rates, 107 s Main res 223 Garden st. 

Avery Frank, bds 906 s Eighth 

Awkerman Wm, mill Goshen Milling Co, res 117 s Third 

Ayers L M, bkpr Johnson & Son, res 106 e Pike 


Dr. Cunningham, Dentist, 


124 SOUTH MAIN STREET. 


‘pesn [VIIEVVUL SS¥BIO- qsay A|UO pur pooyueIens 10M iy 
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Peters & Herr, 1228S 
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1869... TWENTY-SIX YEARS’ PRACTICE IN GOSHEN. : A897 


DR. B. P. McDONALD 


112 N. MAIN STREET 


OVER RULE’S DRUG STORE e~ Dentist... 


The most careful and conscientious attention employed in every 
case, of whatever nature required of the dentist. 

Especially children, sick and nervous persons, given the kindest 
and most considerate treatment The proper attention to the natural 
teeth, and their preservation by filling with gold, amalgum and phosphate 
cement, a specialty, 

The regulating of the teeth of children, and adults when required, 
an important necessity and accomplishment, 

Natural effects in all operative and mechanical dentestry made a 
study. Theholding up of ‘‘nature’s mirror’ as a positive and perfect 
guide—still relied upon as in better taste by far than the worse than 
‘foolish fad,” the abuses of gold crowns, etc., improperly employed in 
the mouths of civilized and Christianized mankind. 

All operations performed with as little pain as possible. 

All prices moderate and reasonable at all times. 

112 NORTH MAIN STREET, 
OPPOSITE COURT PARK. GOSHEN, INDIANA. 
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Bachelor Miss Flora M, res 302 e Lincoln av 

Bachelor Fred W, mach, res 131 Crescent 

Bachelor S W, (Shrock & Bachelor) res 302 e Lincoln av’ 
Bachelor Wm N, bds 302 e Bincoln av 

Back Frank, wks Ariel Cycle Mfg Co, bds 216 n Eighth 
Bade F E, agt Burns Silver & Co, res 386 E Washington 
Bailey Miss aii C, dom, 418 s Fifth 


Bailey Gideon, miller, Goshen Mil. (CO) TES 707 S-Ni 


Bailey Isaac, bds,705 s Eighth 

Bailey Miss Marie, dom, 420s Fifth 

Bailey O W, wks Goshen Mil. Co, res 407 w Wilkinson 
Baker Miss Alice, dom, Beyerle av 


Baker Danl G, wks Lesh, Sanders & Egbert | Gol res 412 


w Wilden av 
Baker Edw L, wks Ariel Cycle Co, res 802 s Eighth 


Our Motto....‘‘The Best Goods for the Least Money.” 


ELSON’ BECKER 


AOS r ' . ; * 


WW. O. VALLETTE, M. D., 


DENTIST. emus, «Ss OVER POST OFFICE. 
Teeth with or without Plates. Crown and Bridge Work a Specialty. 


GOSHEN CITY DIRECTORY 


BAKER E W,, funeral director, 133 s Main, rooms same 
BAKER FRANCIS E, (Baker & Miller) res 318 s Fifth 


Baker Henry, res Beyerle av 

Baker Isaac, farmer, res Beyerle av 

Baker John} lab, res 323 n Second 

Baker John H, Judge U S Dist Court, res 318 s Fifth 


BAKER & MILLER, (Francis E Baker and Charles W Miller) 
Attorneys-at-Law, Office 118 n Main 

Baker Willard L, wks Ariel Cycle Co, bds 907 s Eighth 

Baker Walter R, wks Ariel Cycle Co, res 907 s Eighth 

Baldwin Frank, stationagt LS & M Sry, res 406 Queen 

Bale Orlando W, lab, res 406 Queen 

Bamberger Matilda, wid of John, res 301 Tenth 

Bandlier Augustus, mason, res 519 Tenth 

Bandlier Calvin, wks Goshen S & D Co, bds 519 Pies 

Bandlier Orlando, hostler, bds 519 Tenth 

Bane Morton, wks Ariel Cycle Co, res gor s Heatly 

Banta Miss Emma, bds 223 s Third 

- Banta F C, foreman Hawks Fur Co, res 2238 Third 

Banta Geo W, carriage painter, res 805 s Eighth | 

Banta Harvey F, (Hawks Fur. Co) res 410s Sixth 

Barber Geo G, farmer, res 1026 s Main 

Barber Miss Mayte, printer, 126 s Main, res 520s Sixth 

Barber Mary C, wid of Wm, res 520s Sixth 

Barclay Robert J, miller, Goshen Mil. Co, res 216 w Pike g 

Barlow Miss A Luella, school teacher, res 314s Seventh 

Barlow Edwin Lywks E W Walker & Stutz Co, res 314% 
s Seventh , 

Barnarde C M, tel operator, res 601 s Main 

Barnes & Moriarity, grocers, 126 s Maine 

Barnes Wm C, (Barnes & Moriarity) res 629 s Seventh 

Barringer Harvey, packer, Gosh. Fur. Co, res 222 e Queen 

Barron Miss Anna, wks 120 e Lincoln av, bds 109 Wil- 
son av 

Barron Frank H, carp, res 109 Wilson av 


OO 
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122 S. Marin St. CHINA AND @UT GLASS. 
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PETERS & HERR 


HEADQUARTERS FOR RUBBERS.... 
Sizes and styles to suit everybody. 


C.D. TIEDEMANN 


FREYBERG LAUNDRY CO, The STANDARD.. 


220 South Main Street. _ of COMPARISON 
32 - -GOSHEN CITY DIRECTORY 


Barron Miss Mayme, compositor, Times Pub Co, bds 
109 Wilson av 
Barron R F, cornice mkr, bds 10g Wilson av 
Barthel Herman, butcher, res 910 s Eighth 
BARTHOLOMEW L E, Furniture, House Furnishing Goods, 
133 s Main, res 202 s Seventh 
Bartlemay Charles, res 107 n Third 
= Bartlemay Henry, res 314 s Sixth 
Bartlemay Miss Mary A, res 314 s Sixth. 
Bartlemay Wm G, bds 314 s Sixth 
Bartmess Adam B, gardner, res 301 Water 
Bartram Miss Anna, second cook, Hotel Hascall 
Bartram Sarah, boarding house, Cosmo st ° 
Bash Saml, teamster, res 120 w Kickapoo av Sen 
Bashor Miss Amanda, dom, 220 s Fifth 
Bates & Hooker, saloon, 209 s Main 
Bates W F, (Bates & Hooker) rooms 209 s Main 
Batran R B, com trav, 323 w Wilden av 
Beach Edward, com trav, res 301 Wilden av 
BEANE JOSEPH A, postmaster and prop The Goshen 
Democrat, 1 14¥, n Main, res 213 n Fifth 
> Beane Mrs S E, wid of W A, res 410 € Purl 
Beaumont Mrs Sarah, wid of Elliott, res 304. n Second 
Beaver Jacob A, wks Nash, Knox & H Co, res 167 Crescent 
Beaver Miss Kate, housekeeper, 419 s Fifth 
> Bechtel David D, horse dealer, res 314s Third 
> > Bechtel D S, eng Lesh Sanders & E Co, res 518 s Seventh 
oe Bechtel Mrs Mary, wid of Saml, res 107 e Madison 
“< Beck D M, blacksmith, res 210 w Washington 
© Beck H C, lab, #es 104 e Oakridge av 
2. Beck Jas A painter, bds 207 Mill 
pt Beck J C jr, ry mail clk, res 203 s Sixth 
- Beck J C sr, com trav, res 211 s Fifth 
= Beck P H, lab, res 308 s Eighth 
Beck Wm M, farmer, res 204s Third 
Beckner Edw, wks Nash, Knox & Hubbell Co, bds 219 
w Oakridge av 


eUENTIST. Cor Main and Washington Sts , over Smith & Fitzgerald’s Drug Store. 
All work guaranteed and only first class material used, 


In buying Lenoleums and Oil Cloths see.... 


@~_ NEWELL BROS, 


IMMALS NIV HLOOS gzt YANAH Y SYDLAd ' 
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2,500 3 

2 
Total - - 6,000 ¥ | 
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GOSHEN DAILY TIMES 
DAILY EXCEPT SUNDAY 


B Our Circulation 
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ESTAB, 1856 — 
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THE TIMES ¢ 
“That's « 


the several. ed 


tions of THE TIMES, 


ing in 


, ’ 
’ 


greatest publicity to all announce, 
Is furnished with sta- 


tioners’ and printers’ supplies ¢ 


icia 


‘ 


execute job printing of head 


Blank Books, Catalogues ad 2 
@ in the highest style of the art, | 

promptly. and correctly, 

what we are here for.” 


trouble to quote prices, 


PAID CIRCULATION 
Off 


COSHEN MID-WEEK TIMES 
rripays PAID CIRCULATION 
consideration to judicious advertisers, oi 


tuesoavs PAID CIRCULATION 
GOSHEN WEEKLY TIMES 
Look to Quality as well as Guantitys S 
# We have them both, 

was established in 1856 and has ken 
come a permanent fixture in thous- 
ands of homes, which is a valuable 
A fair estimate of an.average of five 
readers to each family guarantees the 
ments appear 

GOSHEN, INDIANA. 

WE MAKE «xx 
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ESTAB, 1886 
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S The ore ea 
127 E, Lincoln Ave, 


Lesh, Sanders & Egbert Co, 


IGHN HeneESH Sacorenn, DANIEL-A.-SANDERS, tacasurer. 
HAINES ECBERT, secretary. 


MANUFACTURERS and DEALERS IN 


HARDWOOD LUMBER, 


GOSHEN, INDIANA. © 


Plates, or Teeth Without Plates. 


eats DR. VALLETTE, Dentist. 
OVER POST OFFICE. 
. ; Rubber Piates, Aluminum Plates, Gold Plates and Continuous Gum 


GOSHEN CITY DIRECTORY 33 


Beckner J S, wks G Pharm Co, res 303 w Oakridge av 
2° BECKER SIMON, (Elson & Becker) Res 124 s Seventh 
® Beckner Mrs William, res 219 w Oak Ridge av 
«@ Beebe Charles M, com trav, res 415 Tenth 
o Briding J D, turner Nash, Knox & H Co, res 221 Queen 
@ Bell Wm A, com trav, res 414 E Lincoln av 
_ BEMENDERFER C H, Mfr of "Comet" Bicycles and Metal 
c Novelties, All kinds of repair work done satisfactorily, 
”n Office and factory No 1344136 n Main, Res 311 Oak 
3 Ridge av, 
© Bement D F, mail carrier, res 606 s Seventh 
¢c BENDER BENJ C, (Crary & Bender) bds 116 s Eighth 
2 Bender J G, com trav, res 116 s Eighth 

BENDER W E, Opera House Grocery, 115 e Lincoln av Bds 
7 Hotel Hascall, 
@ Benham Frank L, cutter, 108 n Main, res 117 S Eighth 
a BENHAM J A, Restaurant aad Lunch Room, Confectionery, 
0. Ice Cream, etc, Open day and night. Meals at all 
= hours, Opera House blk, 119 e Lincoln av, res same. 
® Benham R D, res 315 s Main 
Benham Mrs Vina, res 207 s Ninth 
Benner Mrs Caroline, wid of Benj, res 105 Wilson av 
Bennett Mrs Martha, wid of Sam’, res 435 n Ninth 
Bennett Clarence, plasterer, bds 435 n Ninth 
Bennett Miss Dorathy, waitress Hotel Neufer, res same 
* Bennett Rev E F C, Evangelist, res 322 s Third 
.° Bennett John J, barber, bds 706 Emerson 
@ Bennett J Wallace, clk Hotel Neufer, 210 e Lincoln av 
I Bentz Edward, bds 504 s Seventh & 
«3 Bentz J W, brick mason, res 504 s Seventh 
wm Berger Abie H, cigar mfr, bds 524 s Third | 
o@ Berkey Miss Ada B, dressmaker, res 109 w Jefferson 
%® Berkey Albert, wks Lesh, S & E Co, res 203.s Eighth 
O Berkey David, res 512 e Jefferson 

Berkey Erb, lab, bds 303 w Pike 


Dr. Cunningham, Dentist 


124 SOUTH MAIN STREET. 
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FREYBERG LAUNDRY .CO, 28?! 


220 South Main Street. €EX\BEST ! 
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Berkey Floyd, bds Berkey av 
ii Berkey Hiram. eng City Water Works, res 107 Wilson av 
6 Berkey Valentine, ‘farmer, res Berkey av 
= Berkey William, bds 412 s Main 
-@ Berlin Warren E, postal clerk, res West av 
8 Bernheim Sam] (People’ s Store) rooms 208 e Lincoln av 
© Berry C E, drayman, res 619 s Eighth 
S Berry F rank J, wks Ariel Cycle Co, res 715 s Ninth 
< Berry George W, com trav, res 601 s Seventh 
Berry J Warren, wks Ariel Cycle Co, res 701 s Eighth 
Berry Otto F, CC C & St L Ry, res 213 n Eighth 
BERRYMAN ADA, (Ida & Ada Berryman) 124 e Lincoln 

av Tes 31 3) S Fifth 

Berryman Amanda, wid Benj B, res 722 s Main 
Berryman.Mrs Ann, res 313 s Fifth 


P 


Bridge and Met 


¢ Berryman Mrs Candice F, wid of John W, res 920 n Main - 


5 Berryman George W, porter 102 s Main, bds 920 n Main 
O Berryman Henry, bds 920 n Main 
DU iiiaiea iy IDA, (Ida & Ada Berryman) 124 e Lincoln 
av, res 313 s Fifth 
= 2 BERRYMAN IDA & ADA, Millinery, 124 E Lincoln av 
= Berryman Irwin, wks Ariel Cycle Co, bds 722 s Main 
Q Berryman Miss D Mable, milliner, bds 313 s Fifth 
- Bertch Miss Sophie, canvaser, bds 524 s Seventh 
Besecker Mrs Martha, res West av 
> Beyier E B, wks Goshen S & D Co, res 410 E Jetterson 
& BEYER BROS. & MORNINGSTAR, wholesale dealers in 
S Butter, Eggs and Poultry, The only reliable poultry 
o 4house in Northern Indiana, Poultry wanted the year 
= around, C Morningstar, Mgr, 110 e Clinton 
y Beyerle Miss Daisy B, compositor, bds 113 w Plymouth av 
_ Beyerle Dan! B, com trav, res 113 w Plymouth av 
z Beyerle E E, wks Times Pub Co, bds 113 w Plymouth av 
BEYERLE H J, 127 E Lincoln av, res 505 s Main , 
BEYERLE L H, Pres and mer Times Pub Co, 127 e Lin- 
coln av, res 501 s Main 
Beyerle Wm H, printer Times Pub Co, bds 520 s Sixth 


B he South Bend 
Unlerwear, Takene over LALGON RK BeECRE acenrs 
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_ W.O. VALLETTE, M. D., 


DENTIST, OVER POST OFFICE. Crown and Bridge Work a Specialty. 
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Bickel Frank, plasterer, res 405 s Third 

Bickel Frank J, wks Hawks Fur:Co, bds 405 s Third 
Bickel Fredrick M, lab, res 813 Emerson 

‘Bickel Jerry, bds 312 w Wilden av 

Bickel Wm R, hostler, res 316 w Wilden av 

Bickle Charley, wks Kelly F & M Co, bds 203 Mill 
Bickle P R, wks Goshen Fur Co, res 203 Mill 
Bickle Wm, wks Nash, Knox & H Co, bds 203 Mill 
Biddle J D, farmer, res 114 s Eighth 

Biderharn L G, wks Ariel Cycle Co, bds 628 s Fifth 
Biding Miss Bertha, dressmaker, bds 625 s Seventh 
Bieling John H, printer, res 607 S Third 

Bienz George E, carp, res Middlebury st 

Bienz Wm F, painter, res 215 Mercer av 

Biggs Mrs Elizabeth J, wid of E R, res 628 s Fifth 
Biggs, Miss Mary, school teacher, bds 628 s Fifth 
Biggs Miss Maude, bds 628 s Fifth 


BSP SPABSBSBS SOSA SES 
MBERLAIN, 
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Attorney at Law. —_ Justice of the Peace : 


® % 
‘ge Five Hundred Gouples Married during official life ‘ 
of Thirty-six Years. oO 


; ales RECORD. ieee 
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& Collections Made at Reasonable Rates © 
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COLN AVENUE. 
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MODERN PHOTOGRAPHY. 


THE HOWERS—When you want a fine photograph of yourself, family 
or sweetheart, you must not fail to go to the Modern Studio, where 
photography is art, when mastered by 


THE HOWERS—Who consider the all important point, ‘‘to please you 
and the eye of the most critical. These masters of the camera you 
will find excell in finish, pose and naturalness. 


THE HOWERS--Never more favorably known than today. Have the 
artistic skill so carefully studied that the sharp, quick eye at a moment 
can see your best points. 


THE HOWERS execute the work so truthfully and bright that with this 
advantage of modern art, you wonder that your friends never saw your 
good looks before. 


THE HOWERS will picture your natural self to your entire satisfaction. 
No matter how comely you look. you will look at your best, and almost 
equal a professional beauty. 


THE HOWER STUDIO 


For copying and enlarging from any small picture. Viewing, out or indoors. 
Flashlight pictures at your home or at studio. For viewing and flash work 
‘we have an expert operator. Can be used for machinery and work at 
shops, where work cannot be brought to studio. We take pictures, rain 


or shine. 
THE HOWER STUDIO. 


MAIN AND WASHINGTON STS. 
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Binkley Benj C, mach, res 109 w Plymouth av 
Binkley D E, grocer, 219 w Pike, bds 426 Water 
Binkley Elias, carp, res 426 Water 

Binkley LeRoy C, mech, bds 109 w Plymouth av 
Bintz John, lab, res 211 n Seventh 

Bisbo Wm, lab, res Chicago av 

Bishop L H, cab mkr, res 512 s Seventh 

Bitner Wm S, saloon 133 s Main, res 111 s Third 
Bittle Oscar F, painter, res 214 w Wilden av 

Bivins W L, night clk post office, res 218 n Main 
Blagk Mrs Catherine, wid of John, bds 512 s Seventh 
Black C F, com trav, res 611 s Main 

Black Miss Ida, dom, 509 s Main 

Blackburn Joseph, carp, res 1065 s Main 
Blackport John, celery grower, Lincoln av, e s 
Blackport Miss Katie, dom, 114 s Fifth 
Blackport Peter, lab, res Lincoln av, es 
Blackport Wm, celery grower, res s Fourth, es 
Blaine Jas H, com trav, rooms 317 e Lincoln av 


Prompt Attention, Prompt Reports, 3 . 
Jae Seppe aler & Fressler 
Loans and Collections. 


Corner Main and Lincoln Avenue. 


FREYBERG LAUNDRY CO. #2 
220 S. MAIN ST. Laundry ? 
GOSHEN CITY DIRECTORY =. 


Blender Charles, wks Hawks Fur Co, bds 301 s Third 
Blender Frank J, wks Hawks Fur Co, res 210 w Jefferson ° 
Blender Frank Sr, wks Ariel Cycle Co, res 301 s ‘Third 
Blender Miss Katie, bds 709 e Jefferson 
Blender Louis bds 709 E Jefferson 
Blender Melvin F, finisher, bds 319 Tenth 
Blinder Henry, res 314% n Second 
Bloom Miss Alma, bds 1005 S Main 
Bloom Esau, lab, bds 1005 S Main ; 
Bloom J H, clks, 210 n Main, res 320 n Sécond 
Bloomgarden Harris, cigar mfr, res 208 w Monroe 
Bloomhuff John W, lab, res 414 n Second 
Bloss Charles T, lab, res 307 n Seventh 
Bloss John, stone mason, res 437 n Ninth 
Blough Amza, Sexton Oak Ridge cemetry, res 171 Water 
BLOUGH CHARLES, (Troy Steam Laundry) n Main, res 
211 New 
Blough Charles A, lab, 315 Middlebury 
Blough Frank, wks Lesh, Sanders & E Co, res 112 Cross 
aw Blough John, mech, res 319 w Oak Ridge av 
Blough Jesse C, wks E W W & Stutz Co, res 411 Summit 
Blough John W, wks Ariel Cycle Co, res 506 n Eighth 
€ Blough Melvin, lab, bds 411 Summit | 
{£ Blough Silas, carp, res 707 s Eighth 
41) Blue Mrs Eliza, wid of Abner, res 601 n Fifth 
L Blumberg Isaac (Blumberg & Tobias) res 416 s Main 
Blumberg & Tobias, junk dealers, 402 s Main 
Bocklin Conrad, pastor Ger M E church, res 107 e Purl 
®™ Bohler T W, asst cash L S & M S Ry, res 304 e Lincoln 
ul Bohn Albert, clk, bds 510 s Main 
Bohn Mrs Barbara, wid of Fredrick, res 510 s Main 
Bohn George, clk, bds 510 s Main 
: o Bohn S E, res 510 s Main 
Bolens Statuary Co, Water 
_ Bolens D E, (Bolens Statuary Co) res 311 n Third 
Bolens J H, (Bolens Statuary Co) res 301 n Main 


122 SouTH M AIN STREET. Lamps and Metal Specialties.... 
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In buying Linoleums and Oil Cloths see.. 


~_NE WELL BROS, . 


* . 
W. O. VALLETTE, D. D. 8., 
Dental Parlors over Post Office. All work guaranteed to be satisfactory. 


dane GOSHEN CITY DIRECTORY 
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ollinger Joseph, lab, bds 519 n Third 

onner Ira, bds 307 s Eighth 

ooks George J, res 422 Wht 

oks W A, wks Hawks Fur Co, res 424 First 

oomershine E M, plasterer, res 618 n Fifth 

oomershine G D, lab, res 522 n Third 

oomershine Ira, mech, res 511 n Third 

orton Mahlon, drayman, res 417 Summit 

oose Benj, cooper, res 316 n Second 

osworth Mrs Sallie, wid of Sam’l, bds 524 s Fifth 

ottenfelt, Abijah, brick mason, res 171 Water 

ottenfelt, Henry S, brick mason, res 703 s Third 

ottenfelt Sam’l, res 508 s Main 

oulton W H, com trav, res 715 s Main 

owser Miss Alta M, dom, 211 s Sixth 

owser Alvin, plasterer, res 314 Middlebury 

owser Miss Carrie, bds 113 w Madison . 

owser George E, te South West, res 711 s Third 

owser Harley, Lincoln av, es 

owser Henry, res 113 w Madison 

OWSER DR J M, (Heatwole & Bowser) Odd Fellowes 
blk, 118 e Lincoln av, res 111 s Fifth 

owser Milo E, wks Goshen Sash & D Co, res 315 Mid’y 

oyer Herman, grocer, res 415 w Pike 

oyd John, wks 106 n Main, res 611 n Second 

oyer A P, (Goshen Mfg Co) res 311 n Main 

Boyer B F, wks Ariel Cycle Co, res 516s eighth = 

Boyer Lewis, vet sur, res 211 New 

& Boyer Mrs Mary L, wid of Jacob, res 509 e ee 
Boylan Arthur, printer, News Ptg Co, res 324 n Third 
Boyts J P, boarding house, res 112 s Third 

© Bradford A M, clks 7o1 s Main, res 616 s Fifth 
Bradford Geo, bartender 110 e Lincoln av, rooms same 
; Bradford Milo, clks 114 s Main, bds 618 s a 
. Brady C O, lab, res 313 n Main 

ip Brainard B W, com trav, res 120 s Sixth 


_ Dr. Cunningham, Dentist, 


124 SOUTH MAIN STREET. 


© 
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COWS 


EY, Dentist, Over Smith & Fitzgerald's drug store. Crown, Bridge and Metal Plate Work, 


DR. VALLETTE, DENTIST 


- Teeth with or without Plates. Crown and Bridge Work a Specialty. 


GOSHEN CITY DIRECTORY 39 


Brakes Lige, res 323 n Main 

Brandon Mrs Josie, head chambermaid Hotel Hascall 
Brant Agustus, mach, bds 231*Water 

Bratt William, wks 115% s Main, res 214 New . 
Breiding H O, wks Nash, Knox & Co, bds 149 Crescent 
Breiding Philip, turner, res 149 Crescent 

Breiding S C, wks Kelly F & M Co, bds 149 Crescent 
Brell Henry, wks Goshen S & D Co, bds 506 Cottage av 
Brenneman T H, ry mail clk, res 406 n Seventh 

Brode A S$, lab, bds 208 n Second 

Brody A J, teamster, res 320 w Wilden av 

Brody Earnest, lab, bds 320 w Wilden av 

Brook ] R, wks G Woolen Mills, res 317 w Oak Ridge av 
Brookinger John, lab, res 4o9 Tenth 

Brooks Burt F, wks C H Brooks Wood Co, bds 313 Pike 
Brooks Charles H, res 202 s Seventh * 

Brooks C H Wood Co, wood dlrs, Lincoln av and Ninth 


> tasks lan alain alata hat chal hahha cclacheclactnn ecsediesladiadinclaalidiadinllodiaiin 1 


The Goshen Floral CBerse 


With 15,000 feet of glass, located west end of 


Pike street. Retail store and greenhouse, 2 
ef 9 


eorner Washington and Fifth streets, is now 
prepared to furnish you with first-class cut 2 
ef flowers, choice plants, fancy shruDbery, xs 
choice flower and vegetable saedn—that will 2 
as grow. Vases, jardiniers, plant stands, gold 98 
fish and aquariums. Canary birds, fine sing- 


‘ 98 
é ers. Order what you want in our line and 


Save money. 


E, N, BURT, Manager. 
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-W. O. VALLETTE, M. D., 


DENTIST .———<_emumm&—-—s OVER POST OFFICE. 


40 GOSHEN CITY DIRECTORY 


.. Brooks L G, res 213 w Pike 
© Brooks Leonard J, (Hyde & Brooks) res 316 ‘e Jeférson 
-3 Brothers Byron B, grain dealer, res 634 s Sixth 
4, Browand John, lab, bds Chicago av 
D Brower Jacob, wks Lesh, S & E Co, res 310 Middlebury 
® Brown Miss Amie, school teacher, res 314 s Seventh 
+3 Brown Miss Clara L, res 523 s Ninth 
hs Brown Miss Dora B, res 623 s Ninth 
Brown H, ry ex agt, rooms 112 s Seventh 
.-2 Brown Dr H A, Oculist, 122 E Lincoln av, rooms same 
Brown H E, wks E W Walker & S Co, res 217 w Pike 
Brown H W, butcher, 309 e Purl, res 809s Eighth 
Brown Norris, bicycle repairing, res 512 s Third 
Brown Peter, carp, res 414 n Ninth 
Brown Rachel, wid of Norton, res 314 s Seventh 
Brown Robert, drayman, res 404 s Tenth 
L Brown Miss Armina, dom, 511 e Monroe 
. Brown W A, com trav, res 113 s Sixth 
2 Brown William B, lab, res 623 s Ninth 
= Brown Willard W, wks 211s Main, res 220s Tenth 
oc Brownell A E, com trav, res 217 n Main 
, Brubaker Sam’l He (Shrock Mfg Co) res 419 s Seventh 
> Bruce Alford, drayman, res 311 n Fifth | 
LJ Bruce John, bds 311 n Fifth 
> Brunig William C, night clk Hotel Hattle, Lincoln av 
oc Bryning Charles, lab, ‘bds 317 n Ninth 
Bungay Frank M, bartender, bds 113 s Ninth 
Bungay Geo R, saloon, 113 s Ninth, res same 
© Bungay Miss Mary, res 113 s Ninth 
S Bungay Robert H, bds 113 s Ninth 
Burbach Mrs Louise, dom, 310 e Jefferson 
o > Burden Miss Cora, dining room girl Hotel Hascall 
Burket J H, janitor Rock Run school, res 513 n Fifth 
2 Burkett Wm H, clks 217 s Main, res 306 Tenth 
Burkhart Andrew, wks E W W & S Co, res 223 n Seventh 
Burkholder John, lab, res 510 € Madison 
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Seasonable Clothing at Reasonable Prices. 


" ELSON & BECKER 


EA. SAGE DIEU 


STEAM BATHS 


PHYSICAL EDUCATION, HYGENIC, MEDICAL AND ORTHO- 
POEDICAL GYMNASTICS, MASSAGES. 


MUSCULAR AND NERVOUS DISEASES A SPECIALTY. 
TWENTY-FIVE YEARS. EXPERIENCE IN FRANCE 
AND IN THE UNITED STATES. 


114 COTTAGE AVENUE GOSHEN, INDIANA 
© 


BETWEEN LINCOLN AND WASHINGTON 


Burkholder Fremont, oil dealer, res 145 Crescent 

Burkley Aaron F W, finisher, bds 521 s Main 

BURKLEY MRS JOHANNA, Professional Nurse. Mir of 
Vegetable Magnetic Salve—Cures cuts, burns, eczema, 
catarrh, frost bites, chapped hands, spinal disease, soft 
bones, etc, For sale by all druggists, Res 521 s Main 

Burkley Miss Laura, bds 521 s Main 

Burkley Oscar J, com trav, res 222 n Main 

Burnham Miss M HE, res 213 s Sixth | 

Burns Miss Edna M, bds 509 E Jefferson 

Burns Miss Ella, teacher, bds 113 s Fifth 

Burnstein Mrs D, cigar facy, 126 s Main, res 524 s Third 

Burnstein Harry, cigar mkr, bds 524 s Third 

Burnstein J, peddler, res 524 s. Third 

Burnstein Miss Sadie, clks 217 s Main, bds 524 s Third 

Burnstein Sam'l, cigar mfr, bds 524 s Third 

Burridge Geo FE, finisher, res 515 n Third 

Burridge W S, finisher, N, K & H Co Res 210 Wilden av 

Busghan William, lab, res 515 s Third : 


NEWELL BROS.’ Big Line of..... KID GLOVES 


Includes the celebrated ‘*‘Centemeri.’’ 


a 


Crown, Bridge and Metal Plate Work. 
w 


DR. VALLETTE, DENTIST 
GOSHEN CITY DIRECTORY : 
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uss Henry T, eng Goshen Mill Co, res 425 First 

usse Christian, saloon 112 w Lincolnav, res 410s Tenth 
usse H A, bartender 112 w Lincoln av, bds 410 s Tenth 
3ussler Frank, butcher, res 314 s Main 

BURT,E N, Florist. Cut Flowers, Choice Plants, Fancy mm a 
Shrubbery, Choice Flower and Vegetable Seeds, Flower 
Pottery. Retail Store and Greenhouse, Fifth and Wash- oo 
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ington, res same, nf 
- Butler B W, res 228 s Main fe- 
Butler Mrs C C, res 116 n Main — 
Butler Miss Edna M, bds 210 e Purl os 
; Butler Miss Emma L, teacher, bds 511 s his = 
Butler Miss Jennie S, bds 511 s Sixth 
Butler Morgan, jeweler, res 511 s Sixth S 
BUTTERFIELD H A, Livery and Feed Barn. Hack Line = 
in Connection. All calls—day or night—promptly ex- ° 
ecuted, Leave orders at Jenner's drug store, or telephone S 
No, 75, Barn and res cor Third and Clinton, Z 
utterfield George M, painter, bds 313 n Fifth P 


B 
Butterfield Mrs Mary, wid of N G, res 313 n Fifth 
Butts Charles, barber, 115 s Ninth, res 206 s Eighth 
BYLER J M, M D, Homoeopathic Physician and Surgeon. 
General Practitioner. Diseases of women a mit asesh 
120 s Be soca res 310 s Seventh, 


Cy 
. Caffray H E, paper ances res 620 s Third 
Cain ik Harvey, eng, res 206 w Purl 
> Califf Dewitt, lab, bds 210 New 
Calvin D P, painter, res 309 Queen 
c5 Cameron Dr W G, vet sur, res 202 w Queen 
© Caminsky Clarence, clks 107 s Main, bds 506 s Fifth 
Caminsky. Harry M, plumber, bds 314 s Eighth 
et Caminsky Louie, wks Goshen Shirt Co, bds 506 s Fifth 
- Caminsky Nathan (N Caminsky & Co) res 506 s Fifth 
Caminsky N & Co, dry goods, 107 s Main 
Campbell Mrs Anna, res n Seventh 


MAIER & PRESSLER, Attorneys-at-Law. 


- Special attention to Probate Practice. ....Cor Main St. and Lincoln Ave. 


y- Dentist. es Smith & Fitzgerald’s drug store. 
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FREYBERG LAUNDRY CO. Baa 
st Lik 
220 South Main Street. a ae EW 
GOSHEN CITY DIRECTORY 43, 


Campbell Frank, postal clerk, res 401 Middlebury 

Card Albert, carp, res 423 First 

Carmien C C, (New G Pulley Co) res 412 e Lincoln av 
Carmien Miss Charlotte P, school tchr, bds 205 s Sixth 
Carmien J A, (New G Pulley Co) res 205 s Sixth 
Carmien Miss Louise M, bds 205 s Sixth 

- Carmien Roy P, student, bds 205 s Sixth 

Carpenter Albert, teamster, res e Middlebury 

Carpenter Burton E, painter, bds 426 s Tenth | 
Carpenter C M, wks G Woolen Mills Co, res 120 Water 
Carpenter C G, wks Ariel Cycle Co, bds 426 s Tenth . 
Carpenter Mrs Elizabeth, bds 120 Water 

Carpenter George W, Jr, trapper, bds 208 n Second 
Carpenter George W, Sr, res 209 New 

Carpenter Isaac M, res 213 n Second 

Carpenter John, teamster, bds e Middlebury 

Carpenter J C, teamster, bds 313 n Third 

Carpenter M J, res 306 e Clinton 
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DR. W. HOLLOWAY 


\o~Dentist... — 


& 


Gold and Porcelain 
¥ Crown and Bridge Work 


All work done in my own laboratory and by Lion 


PARLORSG..... : 
THREE DOORS EAST OF POST OFFICE ' 
OVER BERRYMAN SISTERS MILLINERY STORE 
SPECIALT Y..,__-.__—_[!ih. a 
WW. HOLLOW AY, D. D.S. : 


KFEFRKFFEFR 


ington Sts. Over S 


FREYBERG LAUNDRY C0. We kindly solicit 


220 South Main Street. [ Your Patronage 


ree GOSHEN CITY DIRECTORY 


_Carpenter Norman, miller, res 209 New 

© Carpenter Norman, lab, res 439 n Ninth 

® Carpenter S D, wks G Woolen Mills, bds 120 Water 

2 Carpenter Thomas W D, painter, res 426 s Tenth _ 

° Carpenter Warren, wks G Sash & D Co, bds 423 First 

= Cart A R, farmer, res 907s Main - : : 

5 Carter William, wks G Sash & Door Co, bds 524s Fifth 

= Carter W E, wks E W Walker & S Co, res 411 W Pike o 

» Cartmel C M, clk 118 e Lincoln av, res 317 Middlebury co 

« G@artmel Mrs Sarah, wid of Jacob, bds 317 Middlebury 

= CASE BUGGY CO, Mfrs of Buggies, Road Wagons, and ~ 
jobbers of Bicycles and Carriage Goods, Also make a 
specialty of repairing of all kinds in the Buggy line, 
painting, trimming, tire setting, etc. Special jobs built « 
to order, 111121 s Second, 3 

Case Frank H, blacksmith, bds 114 Middlebury 

CASE L F, (Case Buggy Co) 111-121 s Second, res 117 
oie! Fhe eg 

Casey Thomas Q, painter, res 313 n Eighth 

Cassady Miss Maggie, head dining room girl Hotel Hascall 

(6 
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Main & Wash 


astetter Clyde J, clks 112 n Main, bds 320s Third 
astetter William, farmer, res 705 s Main 
Caton Fredrick, clk 217 s Main, bds 535 s Third 
Caton John, wks Goshen Gas Co, res 306 w Queen _ 
C C C,& StL Ry, pass and frt depot Lincoln av and Ninth 
Central Union Telephone Co, 104 s Main 
CHAMBERLAIN E G, Attorney-at-Law and Justice of the 
Peace. Collections a specialty, Reasonable Rates. 108 
e Lincoln av, Res 411 e Lincoln av. 
= Chamberlain Mrs P A, bds 110 n Fifth 
eo Chamberlin Chas, lab, bds 315 n Ninth 
. Chamberlin Dorsey, res 315 n Ninth 
= Champion Joseph D, carp, res 140 Crescent 
Chandler Miss Emma R, res 214 s Seventh 
_ Chapman David, blacksmith, res Lincoln av, west side 
Chapman Milton, wks G Fur Co, res n Indiana av, ws 


124 S. Main St. 


Dr. Cunningham.. oes: 


Dentist 
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TO CHILDREN’S TEETH 
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Cheap \X/ atches ie 
YOU DONT WANT an 
BUT __=—=<a*D > 


xxxxx Watches Cheap 


We have the best Watches at the lowest 
prices. WE GUARANTEE each watch 
sold by us... 


Fall dielilialiadidiiliadiadianit diate 
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RALSTON & KESSLER | 


EERE DEERE RIED DER IELER REBT 


Chapman Oliver, night porter Hotel Hascall, res n Main 
Chapman Peter, wks Ariel Cycle Co, res Indiana av, ws 
Charlton C O, oper LS & M S Ry, res 608 e Washington 
Charnley Mrs Grace, res 202 w Washington 
Charnley Mitchel, attorney, bds 118 s Fifth 


CHARNLEY WILLIAM H, (Zook & Charnley, ) res 202 W 
Washington 


Chatten Robert E, deputy Sheriff, res 216 n Main 


CHICAGO FAIR, (G & S Stein, Props) dealers in Ladies and 
Gents’ Furnishing Goods, and a large line of Holiday 
goods, Prices always lower than the lowest. 120 n Main 

CHIPMAN E D, Goshen Pharmacal Co, Pres Loyal Life 
Ins Co, 417-19 e Lincoln av Res 424 e Jefferson 

Christman Benj, wks Lesh, S & E Co, res 102 n Ninth 

Church Grant, teamster Cosmo S Co, bds Cosmo St 

Churchill A W, wks Kelly F & M Co, res 312e Washington | 

Churchill W W, bds 312 e Washington 


Send in your boys... | 
, They can buy as cheap Sp | AC Ar 
as their fathers at 


RR Seas 


cial care of Children’s Teeth. 


nd Washington 


DR. VALLETTE, DENTIST 


Over Post Office..... Crowns from $4.00 up, Plates from. $4.00 up, Fillings from 50c up. 
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CITIZENS' ELECTRIC CO, W Jack Latta, Pres, C E Latta, 
Sec'y and Mer. L W Smith, electrician, Bell and other U 
electric wiring a specialty, 206 e Lincoln av, ™ 

CITY NATIONAL BANK, Pres, F G Hubbell, Vice Pres, 
F E Baker, Cashier, C J Garvin, Asst Cashier, LaMar 
Gillette, Directors, F G Hubbell, F E Baker, E W Wal- 

_ ker, H J Beyerle, Simon Becker, F W Hawks and P C 
Purl, Cor Main and Lincoln av, ; 

City Water Works, 312 n Fifth 

& Clamens Miss Susie, dom, 423 s Seventh 

W® Clark Charles W, wks Cosmo Soap Co, bds 505 s Ninth 

. Clark J Artley, clk 108 n Main, rooms 301 e Lincoln av 

Clark J CG, lab, res 112 n Second 

Clark Jacob C, drayman, res 505 s Ninth © 

Clark Miss Nettie. dom, 211 n Fifth 

Clark William G, miller Goshen Mill Co, res 320s Main 

Clason Garrett (G Clason & Son) Lincolnaves . 

Clason Garrett Jr, wks Clason & Son, res Lincoln av e s 

Clason G & Son, celery growers, Lincoln av es 

Clason William, (G Clason & Son) Lincoln av es 

& Clay Benj, teamster, res 921 s Eighth 

.& Clayton C M, feed dealer, res 316 s Ninth 

= Clayton Henry, bds 210 w Douglas © 

, Clayton, Mary E, wid of Eli, res 704 e Purl 
Cleaver T Rolla, car inspr L S & M S, res 210 Tenth 
V Cline Miss Ada, dom, 202 n Fifth 
& Cline Charles F, plumber, bds 418 First 
2 & Cline D, res< 418 First 
& Cline George J, inventor, res 319 n Second 
«Cline Miss Laura, dom, 711 s Main 
Cline Wm, bartender, 114 w Lincoln av, bds 413 Middl’ y 
Close James P, lab, res 524 n Eighth 
Close Miss Nancy, nurse, 414 e Lincoln av 

re Close Robert, broom maker, res 1039 Ss Main 

<€ Close William W, lab, res 527 n Eighth 

5 a John, lab, res 312 e Washington 


= Maier en Pressler Counsellors-at-Law..... 


Special attention to Commercial Law and Collections ~ 
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The ance of Goshen... 


Is already known as the most beau- 


oo 


tiful in Indiana. © If our citizens 


would all use... 


-KELLY’S ASH 7 

AnD GARBAGE CANS 
instead of throwing such refuse in 
their back yards or alleys, it could 
be made even more beautiful and 
attractive and at the same time im- 


prove the sanitary condition of our 


city. They are inexpensive and 


will last for many years. 


Our Goshen Galvanized Wash Tubs 
Are introduced into many of the homes in the city and are gener- 
al favorites among the housewives who have had the pleasure of sub- 
stituting for their old, heavy, wooden tubs, our light, clean steel tubs 
‘which never leak or go to staves. We have them both with or with- 
out wringer attachments. 


‘*The Goshen” Galvanized Steel Tanks 
Are holding water in Mexico, Canada, and every State in 
Union. We make them 
in all sizes and for all 
purposes. The finest 
thing in existence for 
supplying your bath 
room with soft water. 
) Cheaper than city water 
and much better 
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MEANY TADFLS 


OUR TELEPHONE IS NUMBER 30. GOODS DELIVERED 
TO ANY PART OF THE CITY. 


Kelly Foundry & Machine Co., 


GOSHEN, INDIANA. 
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Freyberg Laundry Co. Satisfaction 
220 South Main Street. Guaranteed 
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GOSHEN CITY DIRECTORY. 


oash Joseph, wks Cosmo Soap Co, bds 208 n Second 
oats Miss Bertha, res 231 s Main 
oats Clarence S, wks Lesh, S & E Co, bds 211 s mae 
oats Frank H, blacksmith, res 319 Tenth 
oats Henry, wks Ariel Cycle Co, res 323 Tenth : 
oats Lute, wks Kelly F & M Co, res 110 n Seventh 
oats Mrs Nettie, wid of Chas, boarding house, 231 s Main 
obb Geo S, school teacher, bds 711 s Main 
obb Maj J B, farmer, res 711 s Main 
obbum Mrs Arvilla, wid of William, res 102 Olive 
obbum David B, lab, res 102 Olive 
. Cohen Aaron, clothier, 128 s Main, res 518 s Main 
ohen Deetie, clk 128 s Main, bds 518 s Main 
Cohen Miss Sarah, bds 518 s Main 
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; Collins Bernard Ti sdetter Cartier, bds 312 s Tenth 
Collins C T, wks E W Walker & S Co, res 214n Seventh 
Collins Ed, prop barber shop Hotel Hascall, bds 106 Mid 
Collins Mrs Mary, res 119 Cross 
Collins Patrick, lab, bds 106 Middlebury 
Collins Richard, wks E W W & S Co, res 204 n Bighth © = 
Collins Richard, saloon 110 e Lincoln, res 106 Middlebury ® ) 
3 cows Robert, painter, bds 119 Cross 
“Gol ns Thomas, finisher, bds 106 Middlebury 
5 Collins T A, finisher, res 317 n Ninth 
= Collins William H, turner, res 311 n Eighth 
+> Columbian Sickle Grinder Co, 206 e Lincoln av 

= Conklin Miss Jessie, res 111 s Cottage av 
® Conklin John, night watch I-X L Co, res 111's Cottage av 
© Conklin Sherman, painter, bds 111 s Cottage av 
> Connor Ed, tailor Kaats & Goldstein, res 108 s Seventh 
+ Connor Geo, wks LS & M S, ress Fourth, es 
= Conrad Miss B, school teacher, bds 207 w Washington 
<< Conrad Mrs Ester, res 107 w Plymouth av 


DR. CUNNINGHAM 


124 S. MAIN ST. 
SPECIAL ATTENTION GIVEN TO PRESERVING NATURAL TEETH. 


and Washington Sts. Crown, Bridge and Metal Plate Work. 
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... NEW MOR Kites. 
Life Insurance Co. 


Wie aN 3 rant \We Wie Qo \aneapapals fp HAVO AYE AO 
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MO 


Me Sie “alee ae “ec 


Composed of over 275,000 Policy-holders who ARE the Company, who a 
OWN the Company, and who ALONE RECEIVE ITS PROFITS. , 


ditoweZ EN Traveling Salesman. it 


Indiana Trust Building, Indianapolis, Indiana. 


HE Company announces that 

its books for the year 1896, 
which have been closed to-day, 
show that it has insured during 
the year 53,000 individuals, in 
the sum of over 


$120,000,000 


of insurance, on which the 
first premiums have been 
paid to the company in cash. 

The Company has placed over 
$10,000,000 more new insur- 
ance in the United States during 
1896 than it did during 1895 

During the year the Company 
has paid in death-losses on the 
lives of 2,550 policy holders 


$9,250,000 


During the year the Company 
has paid to its living policy-hold- 
ers, in maturing policies and oth- 
er benefits, over 


$8,500,000 


URING the year the company 92 
has loaned direct to 4,250 of 

its policy holders, on the sole se- 
curity of their policies, upward of Dy" 


$3,000,000 eZ 


at 5 per centinterest per anumn, 


without fee or other charge. ODay 

During the year the Company {> 
has paid its policy holders in div- DZ 
idends over ay 


$2,000,000 we 


which is $350,000 more than .. 
was paid in 1895. 


The Company now has over WW, 


$35,000,000 wy 
more insurance in force in the & 


United States than it hada year 24) 
ago. 


New York, Dec. 31, 1896 oe, 


Correspondence Solicited for Rates and Plans, om 
Promptly Answered, 
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Gee z Ny 
cae #% Agency for the J. M. # ee oe) 
Ke Boar Co. celebrated Royal 4s WwW 
ZS i ; yy 
iG  % Garden Japan Tea, and # OLFreGi, yp 
Gs © art M # Oy 
ke | OF Art Mocha and Java Coffee iP 
ee and San Morta Coffee. - ? . @ oy 
me & —— . ; Ry 
ee = Dangler’s Home Baking i ow) 
ee # Powder is fast becoming # me 
Se % popular with the ladies of K we, 
Xe . the North Side. It is un- id z: 
ae # equaled in its leavening # 3 
A vd power. Only 20 cents per . ALWAYS LEADS IN “ay 
Te M4 pound. Ka NS 
ke # Ladies’ and Children’s # CA | “TY? ne 
ae = Underwear and Hosiery. z | “ay 
CSS se We 
et cae: a 
Sa * AND ae 
ae +4 GENTS’ UNDERWEAR and 2 PRICES wm 
a % Laundried Shirts, Neck- : & 
OG FY fy ‘Hf nae ‘ , 2 
Me # wear, Collars and Cuffs. * And the public will always me 
‘Me % The best line of 48 cent # LW, 
&_  # Working Shirts and Over- # find this store UP-TO-DATE 3 
& # alls in the city. # = 
Fa Ca ste , aw 
CE HetGaeitek ated aa IMs oy 
eye OZ 
«Staple Dry Goods and Notions, » 
ae apie Lry OOdS afl oumons, ay 
8 SS xe, 
Me ONS 
NG | WZ 
“= Staple and Fancy Groceries, Tine «= 
Se B 
Me ONS 
Me p 
‘ Dy 
“3 ware and a full line of Feed. Lv, 
ae RS 
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HAS 


DR. VALLETTE, DENTIST 
Teeth with or without Plates. Crown and Bridge Work a Specialty. 


GOSHEN CITY DIRECTORY 49 a 


CONRAD F P, (Philippi, Conrad & Cooper) 219 s Main, be 
res 522 s Sixth 
Conrad Peter, wks 123 s Main, res 211 w Washington 
Cook Charles A, dept Auditor, res 314 n Third 
Cook Ed, lab, res 408 n Ninth ; 
Cook George, hostler, bds 219 s Seventh 
Cook Henry, civ] eng, res 117 n Sixth 
Cook Dr J Albert, physician, bds 114 n Fifth 
Cook Dr J W, vet sur, res 114 e Clinton 
Cook Noah, lab, res 403 n Seventh 
Cook R W, bds 414 n Ninth, 
Cookingham Susana, wid Dan’ res 224 e Jefferson 
Coon Carlton, res 207 w Mill 
Cooper Miss Effie, bds 522 s Main 
Cooper H H, teacher bds 522 s Main 
Gooper H P, res 522 s Main 
Cooper Rev Isaac, res 524 n Third 
COOPER J L (Philippi, Conrad & Cooper) 219 s Main, 
res 504 e Jefferson 
Copeland A M, weod & bread dealer, res 213 Citizens av 
Copenhaver Miss Lotta, dom 214 s Fifth 
Copenhaver Miss Mattie, dom 317s Third 
( Corbin Miss Iva, bds 101 n Third 
(< Cornelius Philip, bds 307 w Plymouth av 
LW Cornell Abijah M, poultry dealer, res 658 n Fifth 
< Cornell Bert, bds 317s Eighth 
CORNELL BN, (Cornell Bros) 101-103 s Main, res 224 s 
a ixth 
Y CORNELL BROS, Groceries, Provisions, Fresh Meats, Bakery 
a _ Boots and Shoes, 101-103 s Main 
Cornell Miss Fannie, bds 309 w Pike 
Cornell Mrs F M, wid of Wesley, res 309 w Pike 
o. CORNELL J B, (Cornell Bros) 101-103 s Main, res 410 e 
Washington | 


CORNELL J W,: (Cornell Bros) 101-103 s Main, res 211 w 
Pike 


‘AGAUNVOOW ° 


122 Sourn Marin StReeEtT.: Lamps and Metal Specialties. .. 
: ‘e1039 Snid 
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NEWELL BROS. eo 


DR. VALLETTE, DENTIST 


3 All kinds of Dental Work at Moderate Prices. , 

ce 50 GOSHEN CITY DIRECTORY 

ne Cornell Miss Lena E, res 410 e Washington 

= Cornell Miss Lillie, (Cornell Sisters) res 658 n Fifth 

s Cornell Miss Myrtie, (Cornell Sisters) res 658 n Fifth ~ 
(> CORNELL M A, (Cornell Bros) 101-103 n Main, res 317 4 
at s Eighth ‘ yy 
q Cornell Milton B. bds 317 s Eighth ’ o 
«@ Cornell Sisters, millinery, 510 n Main 

© Cornell W A, molder K F & Mch Co, res 619 s Fifth 
‘S Correll James, wks Lesh S & E Co, res 133 Crescent =a 
2 COSBEY HF, (Cosbey & Jones) 213 s Main, res 717 s @ 
A Third ee 


. COSBEY & JONES, (H F Cosbey, E L Jones) Dealers in Fur- 
niture, Baby Cabs, Picture Mouldings, &c, 223 s Main 
- Cosbey John F, wks Cosbey & Jones, bds 231 s Main 
g COSMO BUTTERMILK SOAP CO, J J Burns pres and gen! ° 
mer, 201-203-205-207-209 Cosmo, Gen'l Offices 
= Marquette Bdg Chicago, See advt opp page 64 
« Cotherman C, dye works, res 105 Olive # 
> Cotherman Frank S, horse trainer, res 308 e Jefferson 

‘g Cotherman J M, horse trainer; res 107 Olive 
- & Cotherman M W, printer News Ptg Co, bds 105 Olive 
.¢ Cotts Mrs Evan J, res 216 w Wilkinson 
<= Coughman Mary, widow Melvin, res 111 w Plymouth av 
Courts Miss Jennie, dom, 102 n Fifth 
Courts Wilber, wks 115% s Main, bds 402 First 
Cover Jacob M, blachsmith, res 302 s Sixth 
Cover Miss Lillie, mgr C U Tel Co res 409 e Jefferson’ 
Co 
C 
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ver Miss Lusetta, dressmaking. res 409 e Jefferson 
over Owen C, bkpr G Milling Co, res 212 e Washington 
* Cover & Santschi, blacksmiths, 117 wWashington 
>= Cowan Miss Mell, bds 114 n Fifth 
Cox Alonzo, lab, res 203 New 
> Coyle Daniel, stone mason, res rear 505 n Main 
M Cramblet Miss Lucy, bds 211 e Washington 
<{ Cramblet Miss Mable. bds 211 e Washington 
O' Cramblet Rev S M, Pastor Ist Baptist church, res 211 e 
O Washington 3 


pentist, COr 
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_XXXX DRESS GOODS AND SILKS 


FREYBERG LAUNDRY CO, We kindly solicit 


220 South Main Street. © Your Patronage 


GOSHEN CITY DIRECTORY 47 Ae 


Cramer H F, lab, res 324 n Second 

Crammer D B, stone mason, res 427 n Ninth 

_ CRARY BG, (Crary & Bender) 119 e Lincoln av, res 306 
e Lincoln av 

CRARY & BENDER. (BGCrary & Benj C Bender), 119 e 
Lincoln av, Office 306 e Lincoln av 

Crary Caroline J, wid James H, bds 118 Cottage av 

Crary Charley G, bds 308 n Main 

Crary C Wesley, pat med, res 316 e Lincoln av 

Crary Frank G, com trav, res 632 n Fifth 

Crary Mrs J L, res 308 n Main 

Crary T Lincoln, bds 316 e Lincoln av 

Cregier Miss Emma, bds 728 n Main 

Cregier George H, bkpr ‘Lesh S & E Co, res 728 n Main 

Crider B H, carpenter, res 114.w Madison 

Cripe Aaron, gardener, res Beyerle av 

Cripe Alvin, bds Beyerle ave 


26 i i i 6 Eo oh oh 


SAMUEL C. SELF 


CONTRACTOR | 
Cement x x x x e Guaranteed Best 
SIDEWALKS WORKTIANSHIP 
CELLARS MATERIAL 
STEPS FINISH 
ETC PRICE 
All kinds of fire wood delivered on ag 
short notice. 
307 First Street. GOSHEN, IND. 


guaranteed and first-class material used. 
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FREYBERG LAUNDRY CO, The STANDARD. 


___220 South’ Main Street. | of COMPARISON 
GOSHEN CITY DIRECTORY 
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ripe C H, grocer 304 e Lincoln ave, res 109 s Seventh 
ripe Cyrus M, lab, res 415 n Eighth | 
ripe Charles S, clks 126 s Main, res 1008 s Eighth 
ripe Edward D, lab, res 203 New 
ripe Elijah, teamster, bds 1092 s Main ‘ 
ripe Miss Ella, dom, 409 e Lincoln ave 
ripe Emanuel, wks E W Walker & Co, res Beyerle av 
ripe Ishmael F, teamster, res 121 Crescent 
ripe Israel, farmer, res Beyerle av 
ripe John B, wks Noble Mfg Co, res 925 n Fifth 
ripe John H, cabinet maker, res 207 n Second 
ripe J J, blacksmith, res 124 n Sixth 
ripe Melvin, carpenter, Indiana av w side 
ripe Milo H, Ins Agt, res 513 s Main 
ripe Miss Retta A, bds k09 s Seventh 
ripe Samuel, carpenter, res Beyerle av 
ripé Sam’l, wks Ariel Cycle Co, res 116 w South 
ripe Sylvanus, lab, res Berkey av , 
ripe Theo J, bds 109 s Seventh . 
ripe Tobias, res 1101 S Main 
‘rofoot Mrs A A, 323 w Wilden av 
roop Miss Ethel, bds 311 e Madison 
roop LaMar P, clks Goshen Gas Co, bds 311 e Madison 
roop Levi, wks Nash Knox & H Co, res 311 e Madison 
ross Miss B, wks Cosmo Soap Co, bds 320 n Second 
ross Rev Jasper J, shoemkr & preacher, s Second e side 
rosley, Mrs, Eva, wid of Theo, res 314 n Seventh 
ROSSAN J B, Groceries, A complete line of Fancy and 
Staple Groceries, Fresh and Salt Meats of all kinds, Mfr 
of I X L Horse and Cattle Powders, 703 s Main, res 616 
s Fifth : j | 
Y CROWE I J, Groceries and Provisions, Fine Teas and Cof- 
fees 4 specialty, 118 n Main, res 219 w Wilkinson ss 
gy Crowell Charles C, printer News Ptg Co, bds 502 s Fifth 
_ Crowell C H, brick mfr, res 203 Middlebury 


YYdH ® Salad 


LS NIV 'S Gol 


C) 


CYCTCEOHGYG? 


oe 


Y, Dentist. All-work 


C) 


selipung sieuojeyg pue seyddng eyo 


3 Crowell Frank, painter, res 609 s Main 


Crowell Mary A, wid Uriah, res 502 s Fifth 
Bi WHITE AND COLORED SHIRTS. 


ELSON & BECKER 
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Keep cool and let chin excite you 


‘but go and buy your Drugs, Patent 


Medicines, Toilet Articles, Etc., of..... 


JOHN. B. WALK 
THE DRUGGIST 


ICE-CREAM SODA, MEAD AND ALL 


LEUPEPEPREL 


By 
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fea William H, contractor, res 305 Middlebury 

‘Culler Thomas J, lab, res 205 Cross 

CULP C, Jeweler, Special attention given to Watch and Clock 

fy repairing, 120 s Main, res 706 s Eighth 

‘Culp Emerson, night watch S & D Co, bds 401 s Seventh 

‘Culp Enos, wks E W Walker & Co, res 503 e Monroe 

CULP EPHRAIM, mer Culp & Son, 213 s Main, res 123 n 
Sixth 

‘Culp Miss Katie A, dom, 217s Sixth 

‘CULP & SON, (Ephraim Culp magr) Funeral Directors and 
Embalmers, 213 s Main, res 123 n Sixth 

‘Cunningham Anderson, res 315 w Oak Radge av 

CUNNINGHAM DRE P, Dentist, Special attention given to 
preservation of the natural teeth, All kinds of Crown 
and Bridga Work, . Teeth on Aluminum Plates, Par- 
lors over 124s Main, res same .- & 

Cunningham Miss Helen F, bds 517 s Fifth 

Cunningham James W, drug clk, bds 517 s Fifth 

Cunningham O W, druggist, 130s Main, res517s Fifth 

Curtis G G, com trav, res 151 Crescent 


Ns NUE ERY A RU al DE NNSA MI is SN Aol a) Cade UL NA ON SCRA ed A 8 are Ne Ay APN ca Danae Ned 
Prompt Attention, Prompt Reports, sh 

Prompt Remittances, . al | i. r re SS G r 
Loans and Collections. . 


Corner Main and Lincoln Avenue. 


hildren’s Teeth a Specialty. 


W. O. VALLETTE, M. ” 


DENTIST .——_eumemm&.— ss OVER POST OFFICE. 
O4 GOSHEN CITY DIRECTORY 


- Curtis Geo W, carpenter, 105 w Wilden av 

Curtis Isaac W, carpenter, res 410 w Wilden av 

>= Curtis Moxey, lab, bds 199 Water 

2 CURTIS O M, Dealer in Hardware, Paints, Oils and Var- 
nishes, Stoves and Tinware, Seeds and Sewing Ma- 
chines, Carriages, Agricultural Implements, &c, 120s 
Main, res 309 s Sixth 

urtrs Pratt S, bkpr, bds 309 s Sixth 

urtley Henry C, mach, res 633s Main 

uster Ed, hostler Lesh Stock Farm, bds Lesh av 


a i 


© Daily Miss Effie A, stenog, bds 610s Sixth 

‘S Dale Miss Cora B, res 114 s Fifth | 

2 DALE J M, Dry Goods, Carpets, 118 s Main, res 114 s Fifth 

& DALE W A, (J if Dale) res 108 s Seventh 
E Daies Miss ‘Anna E, res 406 s Tenth 

a Dalka Christian, w ks Lesh Sanders & E Co, res 406 Tenth 

= Dalka Edward, bartender, bds 406 s Tenth 

cr > Dalka Fredrick, wks IXL & G P Co, bds 406 s Tenth 

fa Dalka Augstus, wks Hawks Fur Co, bds 406 s Tenth 

»Dalka Henry, wks Lesh S & E Co, bds 406s Tenth 

Dalka Herman, wks Ariel Cycle Co, bds 406 s Tenth 
Dalka Wiliam L, wks LS & E Co, bds 120s Ninth 
Daner Martin, res 164 Water 

M Dangler H B, butcher, 101 s Main, res 616 n Main 

< DANGLER HARRY C, Proprietor North Side Home De- 

O partment Store. A staple line of Dry Goods, Groceries, 

O Notions, Tiaware and Feed, 509 n Main, res same 

= Daniels Freeman, lab, res 311 New - 
. Daniels George I, nickel plater, bds 311 New 

or Darkus A B, shoemaker, 104 s Main, res 211 Citizens av 
. Darkus Adelbert D, finisher, bds 211 Citizens av 
Darkus George W, lab, bds 211 Citizens av ) 
Darnell Miss Anna A, dressmaker, bds 710 e Jefferson 
Darnell Miss Della, dressmaker, bds 710 e Jefferson 


Mand shelbdl tot ies Ecare  e as eee 
i een hy os Jno. F. B. Kauffman 


cheapest of .. 114 North Main Street. 
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FREYBERG LAUNDRY CO. os#*, 
220 South Main Street. isi sion ae 


GOSHEN CITY DIRECTORY ye) 


‘Darnell F M, shoemaker, res 710 e Jefferson 
Darnell Henry, lab, bds 114 n Eighth 
8 Darnell John C, shoemaker, 124 s Main, res 314 n Eighth ° 
= Darnell LeRoy, carver, bds 710 e Jefferson 
E Darr Charles L, mechanic, res 922 s Main 
D Darr David, res 210 e Madison 
« Darr D LeRoy, wks Hawks Fur Co, bds 210e Madison 
e Darr Miss F Grace, clks 132s Main, bds.210 e Madison 
= Darr F Sharidan, book agt, bds 210 e Madison 
é Darr Miss Helen E, bds 210 e Madison 


= DAUB A P, dealer in Fresh, Salt and Smoked Meats of all 


: kinds at lowest prices, ‘Highest prices paid for Hides, 
== Pelts and Tallow, 223s Main, res 419 s Third 
a. Daub Miss Katherine, clks 121s Main, bds 419 s Third 
” Dausman Miss Elethea, bds 220 e Jefferson 
2 AUSMAN E A, Lawyer 120 n Main. Notary Public in 
O office, Res 220 e Jefferson | 
= Davis A E, com trav, res 420s Sixth 
” Davis Miss Addison E; bds 511 s Fifth 
 Daais Allen L, wks Ariel Cycle Co, res 206 n Eighth 
Davis Benj L, wks Ariel Cycle Co, res 645 n Fifth 
) DAVIS C A, (Davis & Neidig) 301-303-305 s Main, res 
206 s Sixth 


122 S. Ma 


". Davis Mrs Cynthia E, wid of Geo G, res 619 s Seventh 
Davis Clyde H, wks Davis & Neidig, bds 204 s Srxth 
@ Davis C L, lab, res 125 s Main 

Davis Miss Clara V, bds 124s Sixth 
% Davis Eli, carpenter, res 1016 s Main 
#” Davis Eugene O, tel operator Dunlaps, bds 619s Seventh 
© Davis E P, painter, res 1002 s Main 
® Davis Miss Gertie, dom Hotel Hattle 

QO. Davis Mrs Helen, res 324 s Main 

Davis James H, lab, res 318s Ninth 

Davis Mrs Lou, wid of Owen, res612 s Sixth 

Davis Miss Mae B, stenog, bds 5} Is hae 


HEADQUARTERS FOR RUBBERS.. 
Sizes and styles to suit everybody, 


Oey. TIEDEMANN 
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Surgeons, 


ODD FELLOWS’ BLOCK. 
RESIDENCE tlt S. FIFTH. 


DR. J. He HEATWOLE 
1188 EAST LINCOLN AVE. 


.DR. J. M. BOWSER.. 


Physicians 
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p Dr. Vallette’s Tooth Powder 


Is harmless to the teeth, refreshing to the breath and prevents decay. Try it. 


GOSHEN CITY DIRECTORY Les 


DAVIS & NEIDIG, Lumber, Lath, Shingles, Sash, Doors and 
* — Blinds, 301-303-305 s Main 
Davis Thomas A, law student, bds 124 s Sixth 
Davis Walter L, lab, res 221 Water 
DAVIS W J, Lawyer, General Practice—all courts, 25 year's 
experience, Cot Lincolnsav and Main, res 124 s Sixth 
Davis William M, mechanic, res 511 s Fifth 
Dawdy Mrs C E, wid of A J, res 612 s Fifth 
Dawdy Guy, clks, 136s Main, res 412 e Purl 
Dawdy William C, com trav, bds 612 s Fifth 
Day Mrs George, dressmaker, res 111 e Pike 
Day Ralph R, clks 101 s Main, bds 111 e Pike 
Day Mrs $ A, bds 905 s Eighth 
DEAHL ANTHONY, (Deahl & Deahl) res 423 s Seventh 
DEAHL B F, (Deahl & Deahl) res 306 s Seventh 
DEAHL & DEAHL, Attorneys-at-Law, Insurance, Notaries 
Public, 118 w Lincoln av 
Dean R R, wagon maker, Lincoln av, res over 501 n Main 
Deane Mrs Evaline A, res 314. s Seventh 
Deane Miss Ruby A, clks 136 s Main, res 3148s Seventh 
Deardorff Josesh A, lab, res Middlebury 
Deardorff, Mrs M R, wid of J, res 114 n Sixth 
DeBoer Miss Ella, wks 207s Main, res 214s Eighth 
oc DeBoer Miss Gertie, wks 207 s Main, res 214s Eighth 
‘= DeBoer Peter, wks Goshen Fur Co, res 214 s Eighth 
DeBoer William P, wks Ariel Cycle Co, bds 214 s Eighth 
DeBow Ransom J, stove repairer, res 906 s Eighth 
ep Velrees A, grocer, 114n Main, res 311 e Washington 
© Defrees Frank B, res 212 s Fifth 
it DeFreese George, wks Hawks Fur Co, res 501 s Seventh 
ta Defreese Miss Mary, dom 618 s Seventh 
‘O- Dela Claire Frank, com trav, res 102 s Eighth 
Delautter Mrs M A, wid of Joseph, res 213 n Second 
Delcamp Mrs Elizabeth, housecleaner, 112 n Main 
Delcamp Ella, wid Abe, bds 705 e Jefferson 
Delcamp Henry H, cab mkr, res 323 s Ninth 
Delcamp John, wks Hawks Fur Co, res 313 s Ninth 


122 S. Matin St. Frescoers and Interior Decoratofs. 


mmercial Law 


Maier & cecil Lawyers, General Practice 


~ Cor. Lincoln Ave. and Main Street. . Special attention to Collections. 
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Dr. Vallette’s Tooth Powder 


Makes clean Teeth, ruby gums and sweet breath. 
58 : GOSHEN CITY DIRECTORY 


Delcamp Mrs L, wks Times Pub Co, 214 s Eighth street 
Delcamp Miss Mable, res 313 s Ninth 
Delcomb Dan’ F, lab, res 212 e Clinton 
Dembufsky C, (N Caminsky & Co) res 416 s Main 
Dembufsky David J, clk, bds 416 s Main 
Dembufsky Fannie, wid of Julias, res 617 s Sixth 
Dembufsky Harris, res 109 e Madison : 
Dembufsky Miss Hattie, bds 508 s Fifth 
Dembufsky Jacob, clk, 115 s Main, bds 508 s Fifth 
Dembufsky Miss Letta, bds 508 s Fifth 
Dembufsky Meyer, dry goods 115 s Main, res 508 s Fifth 
Dembufsky Miss Minnie, bds 508 s Fifth 
Dembufsky Solomon, law student, bds 416 s Main 
Deming Patrick, wks G W M Co, res 401 n Ninth 

_ DePew J H, wks Ariel Cycle Co, bds 218 Citizens av 
DePew O S, wks Nash Knox & H Co, res 218 Citizens av 
Derby Hyrum R, wks K F & M Co, res 609 s Eighth 
Deter Lawrence E, butcher, res 619 n Main 

. Detwiler Miss Amanda, dom, 117s Seventh 


6 EE EEE EE EEE EEE 
# REAL ESTATE T0 SELL 
: e~OR TRADE. 


ABSTRACTS OF TITLE. 
NOTARIAL WORK 


Deeds, Mortgages, Releases and Wills neatly and 
correctly written. Settlement of estates a specialty. 


| An C. MEHL, 120 N. Main St. 


FREYBERG LAUNDRY CO. 9°78 atte For 


220 South Main Street. Delivered Promptly..... 
GOSHEN CITY DIRECTORY 59 


Detwiler Miss Barbara, dom, 401 s Main 

a Detwiler David H, harness maker, res 712 s Third 

® Detwiler Sam’l, teamster, res 629 s Sixth 

S Detwiler Simon, res Beyerle av 

® Deuberry Ellis jr, res 430 First < 

— Deubler R L, (R L Deubler & Co) res 405 s Fifth 

oo Deubler R L & Co, boots and shoes, 110 s Main 

© Deutsch Jacob, wagon maker, res 614 s Seventh 
Deutsch Mrs P E, boarding house, res 402 e Lincoln av 

> Deutsch Wm, wks E W W & S Co, :bds 233s Main 

© Devor James R, res 104 s Seventh 

© Dewey Miss Blanche, dressmaker, res 324 s Sixth 

= Dewey Chancy D, wks E W W & Co, bds 105s Seventh 
Dewey Harry A, res 324 s Sixth 

% Dewey Mrs H C, res 105 s Seventh 

s; Dewey Sarah A, wid Oscar, res 324 s Seventh 

o DeYoung Andrew, lab, bds Lincoln av e side 

© Dick Chloe, wks Goshen Shirt Co, res 526 s Tenth 

_. Dick F Joseph, wks E W Walker & Co, res 221s Tenth 

Dick Henry, res 407 s Seventh — 

Dick T L, wks Lesh*Sanders & E Co, res 526 s Tenth 

Dick Miss Violet, res 221 s Tenth 

Dick William D, bartender, bds 407 s Seventh 

Dickerson C D, (Goshen Eyelet Co) res-305 n Second 

Dierdorff Miss Alice, bds 624 s Fifth 

Dietzel Adam, farmer, res 913 s Main 

- Diley James A, carp, res 623 s Eighth 

* Dill C S, supt water works, res 611 n Main 

tz Dill D C, teamster, res 711 n Main 

3 Dill Harrison, cooper, res 614 n Main 

i Dillon W H, Supt Ariel Cycle Co, res 223 s Fifth 

«= Dinstitt F W, D G C—K O T M, res 508 n Main 

+ Ditman Asa, wks Cosmo S Co, bds Cosmo 

. Divine Miss Maude, bds 113 s Eighth 
Dodge B C, rooms 121 s Main 


DODGE I O, mfr of medicines, 206 s Seventh 


NEWELL BROS,’ Big Line of..... KID GLOVES. 


Includes the celebrated ‘‘Centemeri.’’ 


‘uuniqd AHMAUVDION UY AN 


r, 122 S. Main St. W 


‘Ayyetoods & 4300} SUsIp]Iyo Jo aae_ 


Pievtiors Laund ry Co. Satisfaction: - 
220 South Main Street. Guaranteed 
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«i DODGE'S MRS, Subscription Agency, Newspapers, Maga- - 
% zines and Books, 206 s Seventh 
4 Dolka Edward, saloon, res 120 s Ninth 
~ Dolka Herman, wks L S & Co, res 205 s Tenth 
S DOMER MRS CE, Milliner, always up with the season, 106 
® e Lincoln av, res iil s Eighth 
‘e Domer Miss Jennie, dom, 119 w Pike , 
«& Donaldson Alvin, barber, 103 s Main, bds 212 e Lincoln av 
‘= Donaldson Mrs Mary E, bds 512 s Sixth 
~j Donovan Charles W, wks AC Co, bds 110 Water 
= Donovan Daniel W, teamster, res 110 Water 

* Donovan John H, wks A CCo, bds 110 Water 
“4 Douglas Mrs C M, nurse, res 409 s Third 
‘= Dow Myron C, (Goshen Veneer Co) res 108 s Sixth 
+: Dow Myron C Jr, wks Goshen Veneer Co, bds 108s Sixth 
S Downing Clarence M, wks GM Co res 312 s Main 
: 9 Downing Miss Flora, dom, 119 w Clinton 

Downing Leonard L, wks N K & H Co, res 312 s Main 
.; Downing Marion E, cooper, bds 520 e Monroe 
“4 Downing Milton, bds 520 e Monroe 

¥ Downing Morgan L, cooper, res 520.e Monroe 
& Doyle James, wks K F & Mch Co, res 423 s Fifth 


by DRAKE A J, Livery, Sale and Feed Stable, 113 e Clinton, 
: Res 607 Emerson 
is Drake Miss Bertha M, dom, 120 Cross 
cs DRAKE E E (Scott & Drake) w Lincoln av Res 401 s 
Main 
ic Brite Harry J, wks K F & Mch Co, res 702 s Tenth 

Drake John B, res 613 s Seventh 
- Drake John F, lab, res 417 n Ninth 

_ Drake Miss Mary A, bds 613 s Seventh 

> Drake Thomas, bds 607 Emerson 

. DREESE DR C L, Physician and Surgeon, Chronic diseases 
- of the Nose, hae Throat and Lungs, Office days Mon- 
: days, Wednesdays and Saturdays, Office 135 s Main, 
res 324 s Third ° 


Dr. Cunning hens Dentist 


124 SOUTH MAIN STREET. 


adadH Y saa.ldd 


‘ssUIp[nOo]] Wooy pue soweig oinjoig “LHHALS NIV. HLAOS ZZ] 


W. O. VALLETTE, M. D., 


DENTIST, OVER POST OFFICE. Crown and Bridge Work a Specialty. 


o> 
peat 


GOSHEN CITY DIRECTORY 


Dresch Mrs Anna, res 702 s Third 

Driskell Andrew, wks N K & H Co, bds 216 Queen 
Drorbaugh David B, wood carver, res 909 s Eighth 
Drue Edward, painter, bds 305 w Second 

Drugan John P, res 919 n Seventh 

Dugdale Elizabeth, wid of W P, res 128 w Washington 
Dugdale Miss E, school teacher, res 128 w Washington 
Dugdale L, cashier 217 s Main, res 128 w Washington 
Dugdale Richard E, wks A C Co, res 123 s Ninth 
Dumas Levi, wks Cosmo S Co, res Division 

Dunning E _H, agt Standard Oil Co, res 223 n Second 
Dye John O, wks CCC &StL Ry, res 611 e Madison 
Dye Malcolm, trimmer Case B Co, res 214 s Third 
Dyer John, printer Cosmo Co, bds Cosmo 


| al 


Eamick Sam’l, wks LS & M §, res 720 e€ Jefferson 
Eary Joseph, wks Cosmo Soap Co, bds 208 n Second 
Eaton Albert, lab, res 1144 n Fifth 
Eberly Clinton B, lab, res 316 Queen 
Eberly Mrs Margaret, wid of Simon, res 208 Queen 
Ecker William C, carriage,trimmer, res 607 n Main 
Ecklebarger Vernon J, wks 110 e Clinton, bds same 
Eckhart Miss Lavina, dom, 318 s Fifth 
EDMONDS JOSEPH, mfr Iron Grain Measures, Tin, Cop- 
per and Sheet Iron Work, Roofing, Spouting and other 
job work, 114 e Washington, Res 208 e Washington 
tt Edmonds Miss Lida, music, bds 208 e Washington 
Ednie Andrew, fruit and candies, res 223 s Main 
8 Ednie Mrs Sadie, dressmaker, res 223 s Main 
( Edsall Frank, wks Hawks Fur Co, res 312 n Second 
(< Edsall James E, wks Kelly F & M Co, res 717 Eleventh 
f Edwards Christian, res 705 s Eighth 
a Egan Barbara, wid Alford, bds 805 s Eighth 
Egan John F, oper LS & MS, bds 717 e Jefferson 
Qo. Egan Mickael, eng Goshen Veneer Co, res 717 & Jefferson 


ELSON ce BECKER 


Make the Lowest Prices on Clothing. 


& 


122 Sour MAIN STREET. Wall Paper and Window Shade Leaders. 
SOM eI [BAP pue aBpug ‘umorg, ‘sig uoyuyse py pur Urey ISG “AIAYVIOW 


ERR 
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ta a a 


‘FREYBERG LAUNDRY CO. "sci 


Just Like 
220 South Main Street. oo -NEW 
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EGBERT HAINES, Sec’y Lesh, Sanders & Egbert Co, 
er Sec’y Sanders, Lesh & Egbert Co, res 418 s Fifth 
2 Egbert John W, (Lesh Sanders & E Co, res 316s Fifth) 
a, Egbert Mrs T S, wid John W, res 121 n Third 
© Egenroad Andrew J, carpenter, res 112 Water 
é Eisenhour Emily, wid of Sam’, res 524 s Seventh 
: Eisenhour Frank, wks C C C & St L, 402 e Lincoln av 

@ Eldridge David, res 620 n Main 
% Eldridge W E, clerk Western Union Hotel 
« ELKHART COUNTY LOAN AND SAVINGS ASSO- 
-< . CIATION, Office 14 n Main 
S Elliott Bert U, wks EW W & S Co, res 205 Citizens av 

Elliott C Ernest, wks Lesh S & E Co, res 305s Tenth 
g Elliott James, res 113 s Third 
© Elliott John, wks Ariel Cycle Co, res 212 w Plymouth av 
a Elliott Perry B, wks Lesh S & E Co, res 422 s Tenth 
S Elliott Uriah, stock dealer, res 123s Eighth 
-g Elliott Warren, teamster, bds 720 e Lincoln av 
Elliott William C, res 716 e Lincoln av ; 

“4 Ellis George W, county supt, res 923 s Main 

= Ellis Mrs. Mary, wid of Leander, res 111 s Eighth 
by Ellis Miss Mayme, res 111 s Eighth 
fz) ELLIS MISS ROSA LEE, Millinery, complete new stock 
S for every season, 104 s Main, res 111 S Eighth 
ce Ellis W Clare, Baggageman L S & M S, bds 923 s Main 

ELLIS W R, (W H Hawks & Co) res 117 w Clinton 
a Elsie Miss Ella, res 508 s Sixth 

~ ELSON & BECKER, Clothing and Gents’ Furnishings, 

Merchant Tailors, 108 n Main 
_ Emerson C H, cook 106 n Main, res same 

Emmitt Mrs Carrie, bds 109 s Seventh 

Emonds Melvina, wid of Lewis, res 205 s Main 
tS ENGLAND E J, mgr Goshen Democrat, 114-116 n Main, 

res 516 s Seventh 

England H Martin, teamster, res 315 Eirst 

England Mrs Mary M, bds 516 s Seventh 
England Milo, fruit tree agt, rooms 117 n Fifth 


in buying Linoleums and Oil Cloths see.. 


e~_NEWELL BROS. 


adaddH ¥ SUaLad 
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NEE LER E BER ER EE BEBE! 


Funeral Birector and Decorator. 


A full line of metalic, wood and cloth-covered burlal Cases 
and Caskets always kept in stock. 


NUSISSESZSASISNIN 


I do not crave the distinction of being the lowest-priced concern in 


NASISG 


the city. Poorly made goods are dear at any price—a burial casket the 


dearest. Poor ‘services, shoddy goods and shoddy prices go hand in 


NA 


hand. I believe that among the many people in Goshen and vicinity 
there is a sufficient number who are better satisfied with first-class work 


SARA 


at right prices, than with shoddy work at any price. 


Office 133 South Main St , with Bartholomew, the furniture dealer. 
Always at my office, night or day. 


ZARSISZSAS RASASASSSSS SAS SISS SASSI 

England Scott, res 108 Olive 

Enright Michael, flagman LS &M S Ry, res 110 Mill, 

Ensign William, horse trainer, bds 112 s Third 

Enyart Harry, moterman I E Co, bds 213 n Main 

Eppert Frederick, wks Hawks Fur Co, bds 709 e Jefferson 

Ernsberger E, lab, res 206 n Main 

Ertzinger Miss Ella, dinning room girl Hotel Hascall 

Essig John H, carpenter, res 302 n Seventh 

Estes Arthur, bkpr Ariel Cycle Co, bds 509:s Main 

Ettlein Albert L, wks C C C & St L Ry, res 203 Cross 

EVANS BROS (G H and F E) Livery and Boarding Stable, 
Hacks, Barouches, English Traps, Ladies’ Drivers, 
Saddle Horses, Complete line of carriages for funerals, 
114 s Third, telephone No 10, 

EVANS FRANK E (Evans Bros) bds 201 w Pike 

EVANS GEORGE H (Evans Bros) res 708 e Madison 

Evans Thomas, res 201 Pike 

Evans William, rooms 108 s Seventh 

Evans Rev William, pastor First Eng Lutheran church, 
res 523 s Fifth 


‘sisi ai iliralitintei! 


AREA 


124 S$. Main : St 


Dr. Cunningham.. 22s 


O CHILDREN’S TEETH 


———— eer ee 


RE Oe OO ene 


Dentist, corner Main and Washington. 


W. O. VALLETTE, D. D. S., 


Dental Parlors over Post Office. All work guaranteed to be satisfactory. 


- 
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vans W B, bds 213 n Third 

vert Maararc A, wks Hawks Fur Co, bds 301 s Tenth 
vert Frederick, lab, res 202 s Ninth 

Zvits Myron H, jeweler, res 1101 s Eighth 

vits Miss Susan, res rro1 s Eighth | 


BR 
Face S M, bds 304 s Third 
Fahl] Andrew, painter, res 412 e Lincoln av 
F 
F 


Prices reasonable, 


Sets 


ahl Miss Pearl, res 412 e Lincoln av 
aller Mrs Canzada E, bds 706 s Main 
Farber Abe, bds 225 s Main 
Farber Soloman, fruit dealer, res 225 s Main 
arber Wolf, fruit dealer, bds 225 s Main 
armwald Mrs Catherine, wid Jonas, res 903 n Seventh 
arren Miss Anna, pastry cook Hotel Hascall 
arry Miss Allie, bds 123 s Eighth 
aucht Miss Allie, wks Goshen Shirt Co, res 313 Tenth 
aucht Anna, wid Frederick, res 313 Tenth 
aucht Miss Minnie, wks Goshen Shirt Co, res 313 Tenth 
ausch Amie, bartender, res 309 w Pike 
ausch August, saloon 124 n Main, res 709 e Jefferson 


rr} Tr} 17} 


poles ReoResReoBes 


»Fausch G, wks Hawks Fur Co, res e Reynolds 

?= Fausch Mrs Sidney, wks Hotel Hascall 
Fausch William, wks Ariel Cycle Co, bds 709 e Jefferson 

> Faxon Miss Mary P, stenog, bds 214 s Seventh 
( Fick Albert E, macninist, bds 311 s Third 
q Fick Miss E M, comp Times Pub Co, bds 311 s Third 
(5 Fick George, res 311s Third _ 

© Fick Miss Catherine, bds 311 s Third 
> Fiedeke Miss Bertha, res 311 Tenth 

. Fiedeke Chas A, saloon, res 214 n Fifth 


(% Fiedeke Fred F, saloon, res 517 s Tenth 


« Fiedeke Louis, lab, bds 311 Tenth 
Fiedeke William, res 311 Tenth 


Special attention to Commercial Law and Collections 


Fausch Miss A, wks 109 w Jefferson, res 709 e Jefferson 


YasH 3 SYALAd 
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INTER- URBAN Land Coys 


PARKSIDE — 


ADDITION: 


ARKSIDE 


Goshen’s Ideal Residence Suburb. All central lots are sold | 
with restrictions requiring residences erected to cost not less | 
than $2,000, and to be located twenty feet back from street line. } 


fP? RKSIDE 


Has all modern improvements guaranteed. Water now in, 
and gas, electric ight and sewers soon to be located. Not less | 
than $15,000 in residences and other improvements put in last } 
year and more promised during the present year, 1897. 


ARKSIDE 


Located within twenty minutes walk of the court house, on the 7 
finest driving street in the city, and on the line of the electric 7 
railway, which gives a regular thirty minute service each way. § 


ARKSIDE 


Lots 50 x 142 feet, for sale at the even price of $300 with dis- 7 
count to purchasers of more than one lot and easy terms to all. 


Apply to 
WILBER L. STONEX, 
Sec’y Inter-Urban Land Co. | 
132 North Main St. GOSHEN, IND. ; 


WILBER L. STONEX, 


Attorney at Law. 


Office, Central Christian Block. 132 North Main Street. 


FREYBERG LAUNDRY CO, The STANDARD. 
220 South Main Street. : of COMPARISON 
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Fiedeke William F, saloon, res 513 e Lincoln av 
Fiedeke W R, wks Lesh S & E Co, bds 120 s Ninth 
Field Peter, res 501 s Seventh 
Fike Levi, painter, bds Western Union Hotel 
Fike Miss Sarah, dressmaker, res 218 s Third 
Fink C J, (Madlem & Fink) 203 s Main, res 108 n Sixth 
Fink Miss H. clk 126-128 e Lincoln av, res 108 n Sixth 
Fink Miss Mayme, res 108 n Sixth 
FINK V, Fresh and Smoked Meats, Poultry, 122 n Main, 
Res 108 n Sixth 
FINK WM A, clks 122 n Main, bds 108 n Sixth 
Finney Mrs Agnes J, wid of James, res 223 n Third 
FINNEY FRANK D, Superintendent E “W Walker & 
Stutz Co, res 119 w Pike 
Firestone Isaac, teamster, res 506 s Cottage av 
Firestone Josiah, lab, res 506 s Cottage av 
Firestone Melvin, wks G Sash & D Co, res 705 s Ninth 
Firestone Mrs Nancy J, wid of Jacob, res w Kickapoo av 
Firestone N J, cabinet maker, res 414 Sumit 
Firestone. Sam, teamster, res n Sixth © 
Fisher N. T, wks Lesh Sanders & E Co, res be n Fifth 
Fisher W H, wks I X L & Goshen P Co, res 605 n Main 
Fister George H, county clerk, res Elkhart Ind 
Fitch Miss Birdie, res 2 Prospect av 
Fitch Dudley D, clk Opera House Gro, res 2 Prospect av 
‘ © Fitch Miss Josie M, 113 s Sixth 
ie FITZGERALD E H, (Smith & Fitzgerald) res 718 s 
Eleventh 
= Fitzpatrick Frank, shoemaker, res 429 n Ninth 
Fleck Clyde, lab, res 222 w Wilden av 
Fletzer Conrad, liveryman, 213 e Lincoln av, rooms same 
Fletzer Lawrence, hostler, rooms 213 e Lincoln av 
Fligard Mrs H G, wid of Jacob, res 210 Queen 
Flowers Benj F; lab, res 433 First 
y Flowers Chas F, lab, bds 210 School 
O. Flowers George W, lab, res 655 n Fifth 
Flowers Noah, wks Kelly F & Mch Co, res 516s Tenth 


Dr. Cunningham, Dentist 


‘ys1I}UEG ‘ADAUVDOW “A “MM 


122 SoutH MAIN STREET. Wall Paper and Window Shade Leaders. 


‘posjueIeNns YOM [[Y ‘“posn s[ei19}eUl sse[o-}sIy ite 


124 SOUTH MAIN STREET. 


FREYBERG LAUNDRY CO, 8st) 
220 South Main Street. EX\BEST ! 
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Flowers Miss Olive, dom, 319 s Third 
Fluegel Miss Amelia, tailoress, bds 509 s Seventh — 
Fluegel Miss Ida, wks 122 s Main, bds 509 s Seventh . 
Fluegel Mrs Louise, wid of William, res 509 s Seventh 

% Folker George, gardiner, res 301 Wilkinson 

Folker George jr, lab, bds 301 Wilkinson * 

‘Folker Henry, machinist, res 405 n Second 

Follis I E, blacksmith, bds 320 n Eighth 

Follis Marion M, blacksmith, res 320 n Eighth 

Follmer D K, wks 119 s Main, res 310 n Second 

4 Foreman Miss Lizzie V D, res 401 s Seventh 
(A Foreman Mrs M, wid of J, res 401 s Seventh 
“ Foster C E, res 601 s Main 

8 Foster E L D, county auditor, res 184 Water 
. Foster O H, deputy county auditor, res 208 w Oak Ridge 

O Foster Tom, carriage trimmer, res 184 Water 

= Fought Levi, bds 323 w Wilden av 

© < Fought Mrs Mattie, nurse, bds 112 Wilkinson 

~Q Foulks A C, grocer, e Madison, res 313 s Eighth 
Foulks Charles W, wks Ariel Cycle Co, res s Sixth 

_¢ Foulks Frank D, wks 514 e Madison, bds 313 s Eighth 

kK Foulks Miss Wilma A, res 313 s Eighth 

_ «Fox David, lab res Beyerle av 

> Franks Miss Jessie, artist, bds 309 e Jefferson 

( Frantz Chancy, finisher, bds 714 s Third 

Frantz Cyrus, cigar maker, 109 s Main, res 202 Water . 

a Frantz Homer B, mech, res 515 s Third 
Frantz Jonas, mech, res 714 s Third 

© l‘ravel Mrs Rebecca C, wid Dan’! M, res 118 s Fifth 

S Frazier Steve F, barber, 222 s Main, res 114 s Seventh 
Fredrick Rineholdt, wks Ariel Cycle Co, res, 421 s Tenth 
Freeland James, res 122 Crescent 

_ Freeman Charles, lab, res 521 n Fifth 
Freeland Miss Lucy, stenog, 111 e Lincoln av, res 129 

Crescent 


Freeman Harris, oil dealer, res w tanene 


Main Stree 


Let us quote you prices on ready-made Clothing 


ELSON & BECKER © 


“3S UIe ‘S zz1 ‘AMOR WY SAd}9d 


* 


‘SOIIPUNG ,SI9UOT}E}S pue satjddnsg 901479 


WATCHES, CLOCKS, ‘JEWELRY 


; 
Silverware and Spectacles . 
ALSO DEALER IN: 
Mandolins, Guitars. Violins. : 

‘ 


ANDO ALL KINDS OF 


Musical Merchandise. 


JOHN H. LOTT, 


112 SOUTH MAIN STREET. 0EgO 
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Freeman H H, barber, 122e Lincoln av, bds 204 Garden 

Freeman Mrs Mary, wid of George G, res 204 Garden 

Freshour Miss Clara, school teacuer, res 143 Crescent 

Freshour Mrs Elizabeth, res 143 Crescent 

Freyberg Miss Anna C, bds 311 s Seventh 

FREYBERG CHAS, (Freyberg Laundry Co)513 s Seventh 

FREYBERG FRED C (Freyberg Laundry Co) res 311 s 
Seventh | 

Freyberg H H, wks Freyberg L Co, bds 311s Seventh 

FREYBERG LAUNDRY CO, 220 s Main 

Freyberg Wm, res 311 s Seventh 

FREYBERG WM E, (Freyberg Laundry Co) res 319 s 
Seventh 

Friedel Robert, grocer, 712 Emerson 

Fry Alexander, lab, s Fourth es 

Fry Freeman, lab, res s Fourthe s 

Fryberger I A, barber, 202 n Main, res 522 n Main 

Fryberger John H, clk 501 n Main, bds 202. School 

Fryberger Rev S P, pastor W M UN church, res 

202 School 


CARPETS AND CURTAINS | IN THE CITY. 


DR. VALLETTE, DENTIST 


Teeth with or without Plates. Crown and Bridge Work a ie At hs 


68 GOSHEN CITY DIRECTORY 


-aenee emo o ese. Sty 


Fuller F M, butcher, Washington st market, res 121 e€ 


Lincoln ave 
Fuller Harvey, com trav, res 207 w Oak Ridge av 


Fuller James Orin, clerk OH G, bds 207 w Oak Ridge av ; 


Fuller Miss Lidda, res 708 s Eighth : 
Fuller Mary E, wid L P, res 708 s Eighth 


FULLER OTIS L, Hot air Furnaces, Tin work, Roofing 
Spouting and all kinds of Job work, 1318S Main, 323 S. 


Seventh 
Fuller Wilber M, bkpr, bds 121 e Lincoln av 
Fuller Miss Zippa, clk Dales, res 114 s Fifth 


Furlong Loren, com trav, res 421 n Main 


Fuson Miss J C, bkpr, WH Hawks & Co bds902s Main: 


Fuson Miss Lizzie A, school teacher, bds 902 s Main 
Fuson Mrs Sarah, res 902 s Main 
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Ss ave MAKE A SPECIALTY OF 

“ HOME MADE CONFECTIONERY 

ae IGE CREAM anp 

ce FINE LUNCHES seem 

8 OPEN DAY AND_ Special ride on Ice-Cream >) 


NIGHT To Parties and Soctals... 


THREE DOORS SOUTH OF COURT HOUSE 
ON MAIN STREET. 


NEREPER EEL 


; 
. 


FRANK E. MATZDORF 


: Hold the Fort! * 
» Arranged November 2, 1896. for the GosHEN | 
TIMES, by Mrs. M. Jennie Walker. 


Ho! my comrades, see our banner 
Waving in the sky; 

Hear our rallying hozanna 
Hehoing on high. 


Chorus— . 
Hold the fort for Protection! 
Freedom signals still: 
Answer back to her petition, 
By our votes we will. 


All our land our foe engages; 
Let no freeman lag; 
See! The battle flercely rages; 
Age Rally around the flag. 
x 
Chorus— 
“Hold the fort for Protection,” ete. 
Hear the groans of thousands dying 
On the slaughter field. 
By the ensign o’er us flying, 
We will never yield. 


Chorus— 
“Hold the fort for Protection,” ete. 


Hark! What shrieks of woe apalling 
Pierce through all the air. 
Hear the wretched victims calling, 
“Save us from despair!” 
Ohorus— ' 
“Hold the fort for Protection,” etc. 


By the land our fathers bought us 
With their precious blood ‘ 

By the birth-rights they have bought us 
Stem the battles blood. 


Chorus— : 
“Hold the fort for Protection,” ete. 


By the God who freedom gave us, 
With immorthl souls; 

Jrush the foe who dare enslave us 
Forward to the polls. 


Chorus— 
“Hold the fort for Protection,” ete. 


Republican Ticket. 
For Presidential Electors-ate 
arge. 


HENRY G. THAYER. 
CHARLES F. JONES. 


District Electors. 


FIRST DISTRICT, 
WILLIAM C. MASON. 


SECOND DISTRICT 
ARTHUR M. WARD. 


THIRD DISTRICT 
EDMUND A. MAGINNESS. 


FOURTH DISTRICT 
DONALD McCALLUM. 


FIFTH DISTRICT, 
WILLIAM C. HALL. 


SIXTH DISTRICT, 
EUGENE C. THOMPSON. 


SEVENTH DISTRICT, 
ADDISON C. HARRIS. 


KIGHTH OSH 
BENJAMIN G. SHINN. 


NINTH DISTRICT, 
JAMES RB. CHRISTIAN. 


TENTH DISTRICT, 
DUNCAN MoA. WILLIAMS, 


EL aU DISTRICT 
JEHU Z. POWELL. 


TWELFTH DISTRICT, 
CALDWELL W. TUTTLE, 


THIRTEENTH <DISTRIOT 
SAMUEL W. GOULD. 


For Governor, 
JAMES A. MOUNT. 


For Lieutenant-Governor, 


eT fica ae ee ti 


Fag a HLA iA 
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aie 220 South Main Street. Delivered Promptly..... 
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Galentine Miss Grace, school teacher, res 5148 Fifth 
GALENTINE MILTON M, Attorney-at-Law, Real Estate, * 
Loans, Fire and Life Insurance, and Notary Public, 
207 s Main, Res 514 s Fifth 
Gallagher Joseph, cabinet maker, res 720 s Third 
Galpin Mrs J E, wid of Dr W A, res 507 n Main 
Ganger Benj, lab, res 215: w Wilden av 
Ganger Charles, lab, res Chicago av 
Ganger Miss Clara B, 215 w Wilden av 
Ganger Daniel, wks Goshen Milling Cores Chicago av 
Ganger Dan C, carpet mfr, res 107 s Main 
Ganger Harvey, butcher, res Chicago av 
Ganger Henry, lab, res Beyerle av 
Ganger Ira A, butcher, res Chicago av 
Ganger Isaac, res Chicago av 
Ganger John, farmer, res Beyerle av 
Ganger John F, res Chicago av 
Ganger Milo, lab, res Beyerle av 
Ganger Mrs Polly, res 220 Water 
Ganger Samuel, wks Goshen Fur Co, Chickgo av 
Ganger Wm H, miller, res Chicago av 
Garber C.G, carp, Lincoln av e Side 
Gardner Alva, lab, bds 317 s Main 
oz Gardner Ethany, lab, bds 317 s Main 
: a Gardner James W, wks Hawks Fur Co, res 316 First 
[© Gardner James W, barber, s Main, res 810s Eighth 
Gardner Miss Lily, res 810 s Eighth 
4’ Gardner Sears, horse dealer, res 306 s Sixth 
tw Gardner Warner, lab, bds 317 s Main 
@@ Gardner William, wagon maker, res 317s Main 
Garinger Daniel E, lab, bds 139% Crescent 
qy Garinger Miss Ida, dom, 323s Fifth 
_ @. Garinger Jacob B, lab, bds 139% Crescent 
Garinger Sam 1H, lab, bds 139% Crescent 
_Garinger Mrs Susan, wid of Jacob, res 139% Crescent 
PRIVATE LOANS AND REAL ESTATE 
A SPECIALTY_———~eeetleatO™” 


JNO. F. B. KAUFFMAN 


‘islinad AHAUVDON “A “MM 


122 Sourn Matin Street. Picture Frames and Room Mouldings 
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DR. VALLETTE, DENTIST : 


All kinds of work by latest methods. 
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; Garl Miss Della, dom, 112 e Monroe 
6 Garl Orval T, clk, Salinger Bro, res 323 First 
Mm Garman David, baker, res 652 n Fifth 
eo Garman D Frank, carp, res 112 Wilson av 
Garman G B, lab, res 652 n Fifth 
Garman Ward W, lab, bds 119 Wilson av 
Garman William, teamster, bds 652 n Fifth 
Garrett George W, merchant 229 s Main bds 535 s Third 
Garnett James M, mech, res 209 Cress 
G 
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arrison A J, teamster, res e Middlebury 
ARVIN CJ, Cashier City National Bank, res 309 e 
~ Washington 
Garvin Mrs E L, wid of John, bds 309 e Washington 
Gattschall J B, horse dealer, res 611 s Fifth 
Gaw Miss Byrdie, school teacher, bds 420 s Sixth 
Geaugh James; lab, res 414 e Queen 
Gebhardi Miss Alice, milliner, bds 202 w Washington 
Gebhardi John R, res 202 w Washington 
ere aa res ca ahs é e 
eesman James, contractor, res 204 n Seven 
Geisinger D G, com trav, res 605 e Madison 
Q Gephart Charles, finisher, bds 620 e Madison 
~ Gephart Valentine, carp, res 620 e Madison 
‘S Getz Abraham, peddler, res 721 Emerson 
S Geyer J E, ins agt, res 431 First 
we Gibson A C, farmer, res 501 Tenth « 
< Gibson Thomas S, janitor Pike St school, res 617 n Main 
ch Gilbert A L, wks LS & MS Ry, res 511 s Tenth 
Gilbert Chas, baggageman Hotel Hascall, res same 
Ss Gilbert D M, com trav, res 524s Fifth 
Gilbert Miss Lulu M, dom, 421 s Seventh 
pe Gilbert Ora F, bds 524s Fifth 
. Gilbert William, wks 209 s Main, res 919 n Fifth 
bs Gillespie Mrs Calista, wid of James, res 809 Emerson 
Gillespie Miss Emma, bds 809 Emerson 
Gillet Allen, farmer, res 423 s Sixih 


Over Smith & Fitzgerald's Drug 


ENTIST. 
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AGENTS FOR HANAN SHOES, 
Remember, we lead, others follow. 


C.D. TIEDEMANN 


FREYBERG LAUNDRY CoO. Caundeed 
t Like 
220 South Main Street. | a NEW 
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Gilet Ri bds: aoe s Sixth: ve 

GILLETTE LAMAR, asst cashier City N B, res 3178 Fifth 

Gilmore Clarence F, com trav, res 113 s Eighth 

Gilmore T A, ins agt, res 118 Cottage av 

Gilts Joseph, finisher, res 705 e Jefferson : 

Gingrich Miss Elizabeth, housekeeper, 324 s Fifth 

Gingrich Harvey S, wks N K & H Co, res 722n Main 

Gingrich Jacob, wks N K & H Co, res 720 n Main 

Glass John, res 807-s Main | 

GLASSIER LOUIS, tailor, Fit guaranteed, work will com- 
pare favorably with any in the city, Prices Low for 
cash, Repairing neatly done on short notice, 131 S_ 

_ Main, res same 

Glose Mrs E L, wid of Dan), res 207 s Fifth 

Glose Miss Cora S, carriage trimmer, bds 207 s Fifth 

Goiens Alex, barber, 103 w Wilkinson _ - 

Goldberg M A, (Goshen Shirt Co), res 421 s Seventh 

Golden Miss Minnie, dom, 501 s Main 
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Pebbbhies 


FOR 5 CENTS IS THE 
rea OC 
% 


“After Dinner” 


SOLD BY ALL DEALERS 
ASK FOR THEM... ~ 


SOL MEYER, wen 22 EAST LINCOLN AVENUE. 


SSBB BS SSSA ESS 


A 
iS 

& 
eo 
AWW 
x 
a 
AN 
Se 
a 
AN 
“A 
RRC 
di 
Al 
eA 
ANC 
& 
a 
RAK 
Go 
AN 
A 
g 
. 

x 
a 
ANC 
4 
ARC 
aK 
QC 
eo 
NG 
x 
7 


W. O. VALLETTE, D. D. 58., 
Dental Parlors over Post Office. All work guaranteed to be satisfactory. 


4 9D GOSHEN CITY -DIRECTORY. 


; GOLDSTEIN HERMAN, (Kaatz & Goldstein), LO6-TO8 S 
Main, res 422 s Fifth * aie 

Gonter J C, blacksmith, 222 w Lincoln av res 114s Third IT] 

Gordy Frank, res Chicago av — 

Gorham Charles E, (Goshen Veneer Co), res 108s Sixth mM — 

GORTIKOV GEORGE A, Prop of the Chicago Pharmacy, J 
Dealer in a complete Line of Drugs, Medicines and # 
Toilet articles, Druggist's Sundries etc, A full line of 
Foreign and Domestic cigars, stationery, etc, Prescrip- 
tions carefully compounded, Middlebury st, near Main 

= Gortner Elias, (Goshen Fur Co), res 203 s Sixth 

cA GORTNER H H, (Hawks Hdw Co), 114-116 e Lincoln av, 

=} ‘res 208 s Sixth 

: GORTNER JOHN, (Hawks Haw Co), res 208 s Sixth * 

& Gortner T A, wks LS & M S Ry, res 312 s Seventh 

. Goshen Buggy Top Co, carriage material, 231 s Main 

“ Goshen Candy Co, mfr candy, 615 e Jefferson 

Goshen Cornice Works, 411 e Jefferson 

S GOSHEN DEMOCRAT, Joseph A Beane, Editor and 
Prop, 114% n Main ; 

Goshen Eyelet Co, 123 w Washington 

Goshen Furniture Co, 214-220 w Washington 

GOSHEN GAS CO, Office 206 E Lincoln av, Works n Fifth 

GOSHEN HARDWARE CO, Wholesale and Retail 
Dealers in General Hardware and jobbers of all kinds 
of Carriage Material, Mfrs of Buggy Tops and Cushy 
ions, 206 s Main 

Goshen Ice Co, 419 s Main 

Goshen Lateral R R Co, F E C Hawks, pres, H H Gort- 
ner, v pres, H R Whitmer, secy, E W Hawks, treas, 
office 216 w Jefferson 

~Goshen Lumber Co, 208 w Lincoln av 

> Goshen Manufacturing Co, e Lincoln av 

=> GOSHEN MILLING CO, Edwin W Hawks. pres, Frank 

W Hawks, vice pres, Geo D Hawks, supt, F E CHawks, 

aie! y on treas, Flour and Feed, cot w pcos av and 

econ | | iA 


MAIER & PRESSLER. _Attomeys -at-Law: 


Special attention to Probate Practice. ...-.Cor Main St. and Lincoln Ave, 


idge and Metal Plate Work. 
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Goshen Pharmacal Co, Mfrs medicines, 419 e Lincoln av 
Goshen Sash & Door Co, sash, doors &c, 609 e Purl 
Goshen Shirt Mfg Co, M A Goldberg, mgr 221 s Main 
Goshen Veneer Co, butter dishes, Water 
Goshen Woolen Mills Co, woolens, cor Second & Clinton 
Goss Henry, lab, res 315 e Garden 
Goss Milo, teamster, res 405 Center 
Gotham John H, wks Kelly F & Mch Co, res 315 s Seventh 
Gouker Adam, pump repairer, res 404 n Ninth 
Gouker Halseye, catriage trimmer, bds 412 s Tenth 

. Gouker W F, wks Lesh S. & E Co, res 412 s Tenth 
Gordeau Eugene, wks Goshen Fur Co, res 314 w Queen 
Gowing Charles V, wks Howers studio, bds 413 s Main 
Gowing Jas M, policeman, res 413 s Main 
GRADY LG, Tonsorial Parlors and Bath Rooms, Five 

chairs, Ground Floor, Ladies’ and Gents’ shoes ar- 

tistically dressed by a competent workman, Up to 

date in all things, 11514 s Main, res 319 Middlebury 
Grafmiller Mrs Alice, dressmaker, res 411 s Seventh 
Grafmiller Miss Nora, wks 111 s Main, bds 411s Seventh 


124 S. Main St. 


Dr. Cunningham esr 
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FREYBERG LAUNDRY CO. odin 
| 220 South Main Street. eC HInHEEE 
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rant James, cement contractor, res 513 Ss Seventh 
rant Miss Jennie, dressmaker, bds 415 s Main 
rant William H, cement contractor, res 1011 s Main 
rater Robert, bds 610 e Madison 
raves Miss Edna J, wks G Shirt Co, bds 308 e Jefferson 
reen Ed, bartender Hotel Hascall, res 223 n Third 
reen H T, wks Ariel Cycle Co, res 123 s Seventh 
reen Raymond S, com trav, res 403 e Lincoln av 
reenamyer Harry C, bds 220 s Seventh 
reenamyer Jesse O, com trav, res 220 s Seventh 
reenamyer Miss Mayme W, stenog, res 220 s Seventh 
reenawalt John, wks Goshen Fur Co, res Chicago av 
réenwood Arthur, painter, res 206 s Ninth 
reiner Theo, carpenter, res 522 n Main * 
resso Miss Amy, 208 Wilden av 
resso Geo W, shoemaker 120n Main, res 208 w Wilden av 
resso William E, finisher N K & H, res 208 w Wilden av 
riesmer Percival ™M, com trav, res 205 w Oak Ridge av 
rifin John, res 601 e Madison 
Griffin Wm A, wks K F & Mch Co, bds6o1 e Madison 
Q Griffith Benj, wks EWW & S Co, res 209 Mididdlebury 
Griffith John, blacksmith, res 424 n Main 
>= Grigsby A L, wks Ariel Cycle Co, res 414 e Douglas 
Grimes James F, bartender, bds n Seventh 
> Grimes Mrs ala dom, 112 s Fifth 
(© Gripe DT, electrician, res 605 n Second 
<q GRISWOLD FRANK S, Hack Line, calls day or night prompt- 
ly attended to, Leave orders at Walk’s Drug Store or 
O telephone No 2, res 112 S Cottage av d 
Griswold Lester, eng Goshen Fur Co, res 623 s Third 
. Gross Mrs E, bds 701 s Eighth 
oc Gross William, dry goods, res 211 s Third 
_»Grossnickle Mrs Ida, wid of Nathan, res 214 w Wilkinson 
Grove C B, lab, res 221 n Fifth 
Grove Della, wid of Daton, res 212 s Ninth 
_ Grove nes A, wks Hawks Fur Co, 107 w Wilden av 


ELSON & BECKER > 


Sole Agents for South Bend Underwear. 
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ENTIST, guarantees all work. Prices reasonable. 
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W. O. VALLETTE, M. D., 


DENTIST, OVER POST OFFICE. Crown and Bridge Work a Specialty. 
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Grove T A, clks 132 n Main, res 110 w Pike 
Grow Rev E P, evangelist, res 513s Main gq 


«» GRUBB J S, agt American Express Co, res 114s Eighth, 

@ GRUBB MRS SADIE, Fine Millinery, 201 ¢ Lincoln av, . FES by 
3 114 s Eighth 

@ Gutches Alma, wid of John, res 1101 s Eighth. 


Fi 


 Hachstetler Miss Lizzie, dom, 406s Third 
yg) Hadden George, lab, res215 s Ninth . 
= Hafer Miss Avice E, comp G D, bds 201 w Oak Ridge av 
= Hafer Mary A, bkpr News, bds 201 w Oak Ridge av 
<« Hafer W C, col agt, res 201 w Oak Ridge av 
> Hater W Grant, wks LS &M S irt, res 301 w Queen 
Hagaman W J, wks Hawks Fur Co, room 211 s Fifth 
~ Ha ger J] B, com trav, res 220 s Ninth © 
ry oi Mrs Catherine, res 314 e Washington 
© Hahn C Emmett, painter, bds 301 w*Pike 
o, Hahn E E, farmer, res 408 First 
— Hahn Leonard G, wks G S & D Co, bds 301 w Pike 
® Hahn Mrs Lucy, wid of David, res 301 w Pike 
Hahn Wilson, lab, Chicago av 
Haines H L, turner, res 313 n Main 
Haines W H, miller Goshen Milling Co, res 517 n Third 
Hale Frank H, lab, res 623 n Main 
Hale Henry, cigar dealer, res 223 n Main 
* HALE JOHN, supt the I-XL and Goshen Pump Co, 410 
c to 418 n Main, res 126 Crescent 
@ Hale J H, lab, res 207 n Eighth 
I Hale Mrs Mary F, wid of H G, res 302 n Main 
8 Haley Miss Gértrude, bds 312 e Monroe 
“ Haley L §S, plasterer, res 312 e Monroe 
o Haley Miss S Belle, dressmkr, bds 312 e Monroe 
% Hall Bert A, ‘bds 209 e Purl 
o. Hall Lewis A, mach, res 209 e Purl - 
Hall Sharron, candy dealer, res 114 n Seventh 
Haltzinger Jerry, wks Latta-Lamb Co, res e Douglas 


Maier 2 Pressler °osslot-s¢lew.. 


Special attention to Commercial Law and Collections 
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J. N. TRUMP & SON 


. DEALERS IN... 


FRUIT AND. ORNAMENTAL TREES 


Have established in Goshen, at No, 
929 South Main St.,a retail nursery 
stock where you can call and select 
your trees and buy as many as you 
choose. We deal strictly in first- 
class stock and guarantee varieties 
true to® name. | We represent the 
world renowned nursery of Ellwang- 
,er & Barry, of Rochester, N. -Y: 
Their varieties of fruit and grade of 
stock surpass all other nurseries in 
the United States. Buy your trees, 
shrubbery. etc., of us and be con- 
vinced that you have made no -mis- 
take. Trees range in price according 
to varieties; single bud or graft half 
price in double worked stock. The 
best stock is always the cheapest and 
we sell very cheap for cash. Liber- 
al discount on large orders: 


J. N. TRUMP & SON 
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Ask your druggist for Vallette’s Tooth Powder 


Or call at the Office over Post Office. 
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Hamilton Alva, wks E W W &S Co, bds 402 e Lincoln av 

Hamilton Miss Etta, bds 519 n Main 

Hamilton Orlando, wks E W W & S Co, res 519 n Main 

Haney Allen, wks Ariel Cycle Co, bds 714 's Tenth 

Haney David, wks Latta-Lamb Co, bds 714 s Tenth 

Haney. L.]).carp, res’714's Tenth 

Hannan John, lab, bds 411 Wilkinson 

Hannan Thomas, shoemaker, res 411 Wilkinson 

Hanselman Mrs Ellen, wid of Lewis, res 610 n Fifth 

Hansen C, cook 105 s Main, res 712 n Main 

Hardesty Charles, wks Ulery & Poysers, res 319 n Fifth 

Hardesty E'P, lab, res 21 3 New st alley 

Hardesty H, res 116 e Pike 

Harman Adam, res 626 s Seventh 

Harman Miss Lucinda, bds 626 s Seventh 

HARMON C$, Druggist. A Full Line of Drugs, Perfumes 
and extracts, Foreign and Domestic Cigars, School 
papers and Home made caidied Wa S Main, res 715 
s Third | 

- HARPER CHAS A, The Old and Reliable Shoe Dealer, 


122 S. Main St. Office Supplies and Stationers’ Sundries... 


Harper E L, laundry, res 113 w Jefferson 

Harper Miss Florence M, bds 223 s Sixth 

f) Harper George R, student, bds 223 s Sixth 

= Harper John, wks W H Hawks & Co, rooms 110s Main 
# Harper Miss Kitty B, bds 223 s Sixth 

Ww Harris Chas B, farmer, tes Lesh av east 

@& Harris Clarence M, millwright, res 317 s Fifth 

M1 Harris Michael, wks N K & H Co, res 110 Prospect av 
gy Hartzler Miss Lea, dom, 214 e Lincoln av 

Q@. Harrison Thomas, wks AC Co, bds Western Union Hotel 
HARRISON W CB, reptr Daily Times, res 124 s Eighth 
Harrold Jerry, farmer Le&h aveast 

Harrold John, res 412 s Seventh 

Hart Miss Bertha, dom Hotel. Hattle 


RR 


MONEY TO LOAN... Jno. F, B. Kauffman 


On Farm and City Property a 
| | 114 North Main Street. 
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You will always find a full Stock of all the Leading and x 
Popular Lines of Fine and Medium priced Footwear at. 


Lowest Cash prices, At124S Main, res 223 S Sixth 
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W. O. VALLETIE. D.D. S. M. D., 


OFFICE OVER POST OFFICE. 
OFFICE HOURS 9 TO 12 A. M. AND 1 TO 6G P. M. 
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. Harter Hugh B, student, bds 314 e Jefferson 
® Harter Melvin, wks I-XL & G Pump Co, 109 ress Eighth 
Harter Mrs Nettie, res 314 e Jefferson 
Hartman Jesse, res 624 s Fifth 
Hartsough Ira C, gardener, res 158 Water 
Hartsough John, com trav, res 117 Crescent 
Hartsough W H, lab, bds 117 Crescent 
Hartzler Aaron, com trav, res 521 n Eighth 
Hartzler Allen E, wks Ariel Cycle Co, res 314 s Ninth 
‘Hartzler Asa L, machinist, res 113 Mercer av ; 
Hartzler E, pump repairer, res 417 n Second | 
H 
H 
H 
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artzler John B, lab, 321 w Queen 
artzog B F, res w Wilkinson 
artzog LE, wks Cosmo S Co, res West Side 
arwood Charles, brick layer, res 510 w Wilden av ~ 
arwood L A, brass foundry, res 220 n Seventh 
Hascall Mrs E P, ‘wid of Chauncy S, bds 313: Lincoln av 
.HASCALL FRANK*A, cashier Salem Bank 108 w Lin- 
coln av, res 211 n Fifth 
= Hascall Hubert, student, bds 211 n Fifth © 
< Hascall Max M, bkpr 131 s Main, bds 211 n Fifth 
'4 Hascall Noble F, clks Peters & Herr, bds 211 n Fifth 
[x] Hascall Miss R M, res 116 n Main 
> Haslanger Arthur C, clk W HH & Co, rooms 108 s Seventh 
(4 Hatch W W, contractor, res 213 n Main 
<f Hatfield Aaron, wks LS & E Co, bds 402 e Lincoln av 
fo) Hatfield Charley, wks GS & D Co, res 501 w Wilden 
© Hatfield Edward, porter Hotel Hascall, res 323 n New 
= Hatheld Mrs Emma, res 199 Water 
» Hatfield James, lab, bds 190 Water 
Hatfield William H, teamster, res 226 Water 
Hattel Miss Anna, stenog 118 n Main, bds 205 n Fifth 
s Hattel Benj F, clks 124s Main, res 208 w Washington 
Hattel Miss Bertha, school teacher, bds 205 n Fifth 
Hattel Charles E, clk P O, bds’205n Fifth 
Hattel Jacob Jr, mfr fur, res 205 n Fifth 
Hattel Jacob Sr, res 210 e Washington 


s of Dental work at reasonable prices 


Il kin 
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HAKKH DRESS GOODS AND SILKS 


FREYBERG LAUNDRY CO. 22miex 


Standard of 
220 S. MAIN ST. Excellence. 
GOSHEN CITY DIRECTORY 19 


Hattle Barney C, electrician C E Co, bds 216 s Seventh 

Hattel Frank J, cab mkr, res 216s Seventh 

Hattle George W, res 212 s Third 

' Hattle Miss Grace, res 216 s Seventh 

Hattle John E, wks LS& ES Ry, bd 212 s Third 

Haverstock Andrew, finisher, res 523 n Main 

Haverstock Edward, clerk, res 301 w Oak Ridge av 

Haverstock William H, painter, res 314 w Douglas 

HAWES GEORGE, Landscape Gardener and Floriculturist, 
res 309 New 

Hawks Miss Anna C, clk Newell Bro’s, bds 120w Pike iy 

Hawks Miss Bertha, cash W H H & Co, bds 119 w Clinton 

Hawks C & E, real estate and loans, 114 e Lincoln av 

HAWKS DWIGHT H, Drugs and medicines 104 n Main, 

| res 214 N Third 

HAWKS EDWIN W, Sec and treas Ariel ‘Cycle Mfg Co. 

Pres Goshen Milling Co, res 403 s Fifth 
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Western Union 
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Telegraph Co. 


Twenty-two thousand Offices in United States and Canada. 
Cable Service to all the World. 


¢ MONEY TRANSFERRED BY TElbEBGRAPH 


To all Principal Points. Safe and Rapid. 


OFFICE II! E. LINCOLN AVE. 


iA. G. PAINE, Mer. 
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| Lu Hazell Henry, boarding house, res 208 n Second 


FREYBERG LAUNDRY CO, ™# sou 


220 S. MAIN ST. Laundry? 
80 GOSHEN CITY DIRECTORY | 7 
HAWKS FE C, Secy and treas Goshen Milling Co, res — 
124 s Fifth 


Hawks, Florence M, bds 120 w Pike 

Hawks Furniture Co, fur mfr, 216 w Jefferson 

HAWKS F W, mgr, The Hawks Fur Co, vice pres Hawks 
Hdw Co, vice pres, Goshen Milling Co, res 301s 
Fifth 

HAWKS GEO D, Supt Goshen Milling Co, res 120 w 
Pike 

Hawks H A, cashier Goshen Milling Co, bds 120 w Pike 

HAWKS HARDWARE CO, F E C Hawks, pres, F W 
Hawks, Vice Pres, H H Gortner, Secy and Treas, 
Wholesale and retail dealers in Hardware, Plunibers 
and Tinners, 114-116 E Lincoln av 

© Hawks Mrs Jennie L, wid E, res 301 s Fifth 

Hawks Joel P, res 218 n Third 

+? Hawks Mrs Mary, wid of Edward, bds 213 n Third 

io = HAWKS WH, (W H Hawks & Co), res 119 w Clinton 

© HAWKS W H & CO, (W H Hawks, W R Ellis), Dry 

ate Goods, Carpets and Cloaks, 126 and 128 E Lincoln av 

“Haw! Miss Ida, dom, 737 n Main 


areful and eonselnoore work. 


> Hazell Jacob, farmer, bds 208 n Second 
Hazell James, res 317 n Second 
Hazell J A, hostler, rooms 501 s Fifth 
Hazell J A, barber, res 316 New 
O Hazell & Lamb, barbers, 102 s Main 
© Hazell Mrs Mary, wid of John, bds 208 n Second 
= Hazell William, farmer, res 203 Water 
e Hazell William H, wks LS & MS Ry res 412 Summit 
or Heath A C, mechanic, res 516s Third 
- Heath Miss Emma L, res 311 s Eighth 
Heath John E, eng LS & M5, res 311 s Eighth 
Heaton Clinton, clks 217s Main, bds 223 s Ninth 
Heaton Ella, wid of Henry, res 223 s Ninth 
Heatwole Mrs. Barbar: wid of Henry, res 114s Sixth 


DR. CUNNINGHAM — 


124 S. MAIN 
SPECIAL ATTENTION GIVEN TO Lol adios Ee NATURAL TEETH. 
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Dr.. Vallette’s Tooth Powder 


Is harmless to the teeth, refreshing to the breath and prevents decay. Try it. 
GOSHEN CITY DIRECTORY 81 


HEATWOLE & BOWSER, (Dr J H Heatwole-Dr J M Bow- 

er), Physicians and Surgeons, Office in Odd Fellows 
Blk, 118 e Lincoln ave | : 

HEATWOLE DRJ H, (Heatwole & Bowser), Odd Fel- 
lows Blk, 118 e Lincoln av, res 114 s Sixth 

Hebert Bert S, wks 224 n Main, bds 318 n Third 

Hebert John D, coal dealer, res 318 n Third 

Hecocks Charles W, com trav, bds w Water 

Hecocks John, farmer, res w Water 

Hecocks J A, bartender, 114 w Lincoln av res 118s Third 

HEEFNER A, ‘(Merrill & Heefner), res 425 n Fifth 

. Heefner Miss Bernice, bds 123 s Fifth 

Heefner Jessie L, cigar dealer, res 404 n Main 

Heffner H L, wks Ariel Cycle Co, res 319 s Ninth 

Heidloff Cyrus, lab, res 506 e Madison 

Heintzleman J] N, school teacher, res 913 s Seventh 

Held Martin, Ry trackman, res Chicago av 

Helman Samuel R, med peddler, rooms 125 s Main 

Henkle Maria, widof C, D, res 208s Fifth 

Henry C C, com trav, res 208 s Ninth 

Henry O H, com trav, res 161 Crescent 

| Herr Miss Ada S, music teacher, bds 111s Seventh 

| HERR C C (Peters & Herr), res 621 s Fifth 

CC yerr COL EG, Inspector Goshen Underwriters, Vice Pres Goshen 


: Buggy Top Co, Office Cook and Tyler Blk Main and Lincoln av, 
tes 621 S Fifth 


Lj Herr Sam1C, wks E W W & S Co, res 123 e Clinton 
B Herring Dr F, physician, res 527 s Main 
Herring Paul, mfr medicines, 523 s Main 
* Hershfield M, res 632 s Sixth 
QO Hess Mrs Amanda, ‘arid of Joseph, res 166 Water 
Hess Daniel, farmer, res West av 
= Hess E W, Township trustee, res w Wilkinson 
Hess Fred D, cooper, res 502 w Wilden av 
Hess H A, Chicago av 
Hess H B, lab, res 415 n Ninth 
Hess James S, lab, bds 301 w Mill 


Clapiaeae BROS,’ Big Line of..... KID GLOVES 


Includes the celebrated ‘*‘Centemeri.’’ 


122 Sourn Main STREET. CHINA AND CUT GLASS. 
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W. O. VALLETTE, D. D. S., 


Dental parlors over post office All work guaranteed to be satisfactory. 
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Hess Joseph C, lab, res 301 w Mill 
Hewitt Charles H, baker, res 625 s Seventh 
Hicks William, barber, bds 314 s Main 
Hieber Miss Caroline, dom, 124 s Seventh 
Higgins John A, finisher Hawks Fur Co, res 1009 s Main 
Hildebridle Ellis, wks N K & H Co, res 411 n Second 
Hildebridle George, plumber, res 412 w Pike 
_ Hildebrand Miss Mary, res 212 e Clinton 
) Hill Mrs Anna, bds 114 n Seventh 
HILL C CG, (Hill & Smith), res 701 s Seventh 
Hill James, wks K F & Mch Co, res 312 s Seventh 
Hill 'J E, lab, res Chicago av 
HILL & SMITH, (CC Hill, W P Smith) Painting, Paper 
Hanging and General House work, Fine work a "ee 
cialty, 116 s Main 
Hill William, tinner, res 112 w Kickapoo av 
Hillabold Martin, bds 512 e Douglas 
Hiller Miss Gussie, res 614 s Eighth 
““ Hiller John Jr, wks Hawks Fur Co, res 605 s ninth 
= Hiller John F, lab, res 614 s Eighth 
S Hiller Miss Matilda, res 614 s Eighth 
Himebaugh Arthur, trimmer G B T Co, bds315 n Second 
+ Himebaugh Mrs C K, milliner, res 315 n Second 
-= Himebaugh & Collins, saloon, 110 e Lincoln av 
= Himebaugh C W, (Himebaugh & Collons), 110 e Lincoln 
G Himebaugh John, Star Dairy, res Lincoln av, es 
. Himebaugh Orlo, farmer, bds Lincoln av, es 
> Himebaugh William, dairyman, bds Lincolnav, es 
Hinderer Charles, baker, 119 s Main, res 107 seThird 
ey Hinderer Christian, ice dealer, res 419 s Main 
< Hinderer George, (Goshen Ice Co). res 405 s Seventh 
S Hinderer Niss Nettie, bds 419 s Main 
o Hindes William, wks LS & M Sry, res 402 n Ninth 
Hines Joseph, res 514 n Third 
© Hirneise Frank, lab, bds 101:n Ninth 
Hisey John C, teamster, res 112 n Ninth 
3 Hitchcock Charles S, com trav, bds Hotel Neufer 


qdd4dH 7% Sdaldd 


rst-class materials used. All work guaranteed. 
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MAIER & PRESSLER, Attorneys-at-Law 


Special attention to Probate Practice. ....Cor Main St. and Lincoln Ave. oe 


FREYBERG LAUNDRY CO. Sei 


that the 
220 South Main Street. * HIGHEST 


GOSHEN CITY DIRECTORY 83 
Hitchcock L FE, ins agt, res 518 n Third 


_ Hite A J, feather renovater, res 212 w Oak Ridge av 


Hite Miss Goldie, res 212 Oak Ridge av 

Hodges David, shoemkr, res 113 Wilson av 

Hoffert Martin, wks K F & Mch Co, bds 804 s Eighth 

Hoffman Eugene, lab, res 806 s Tenth 

Hoffman Frank B, 112 e Washington, res 501 e Madison 

Hoffman Mrs Sarah, wid of M B, bds 403 n Seventh 

HOFFMAN WM H, Mer Postal Telegraph and Cable Co, 
114 s Main, res 313 n Second 

‘Hoffmaster Nathaniel, lab, res s Canal 

Hofmann Wm P, mattress mfr, res 724 Emerson 


Hoke Alvin, gardner, bds 1129 s Main © 


Hoke Levi, gardner, res 1129 s Main 

Holburj Neols, tailor K & G, res 203 w Oak Ridge av 
Holdeman Fransis, lab, bds s Canal 

Holdeman W H, county treasurer, res 406 s Third 
Holden Karl, wks Hotel Neufer, 210 e Lincoln av 


SALEAESSLA SEALS E ALES ES 


OPERA HOUSE CAFE. 


Pastries, Ice Cream, Confectionery, 
Cigars, Lunch Counter. _ ....Spectal 
Lunches nicely prepared. 


* i 
% 

; : 
$ MEALS AT ALL HOURS... oe $ 
Ice-cream and cakes made to order : 


for weddings and parties-*delivered. 

We cater to the tastes of the people 
and will please. Come in and take 
Sunday dinner with us. 


OPEN ALL NIGHT... PROPRIETOR 


J. A. BENHAIT. 
MEKFFFFFFFFFTFFTFSEFSSFFFFF FTE 


FREYBERG LAUNDRY CO. ‘i.itie'és 
220 S. MAIN ST. ucoponce! ‘i 
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- Holden Wm, lab, res s Fourth, e s oe ; 
Holdread Frank R, wks Ariel Cycle Co, res 711 e Jefferson py | 
Hollister H M, wks K F & Mch Co, bds 708 e Reynolds 35 | 
Hollister W H, wks K F & Mch Co, res 708 e Reynolds (~~ 
HOLLOWAY DR W, Dentist, McNaughton-Hyde Block e Lincoln av, | 
res 412 s Sixth | : 
Holsaple Adam, blacksmith, res 405 w Oak Ridge av 
Holscker Charles, artist and designer Cosmo Co, Cosmo cal q 
Holt C M, wks N K & H Co, res 518 n Main 
oo Holtzinger Alonzo, clks 126 s Main, res 410 n Second 
2 Holy Frank, sec, foreman CCC & St Lry, res 708 n Main 
- Honert F W, wks E W W & S Co, bds 314 First . 
“<3 Honert Fredrick, wks E W Walker & S Co, res 314 First 
 Honert George, wks Hawks Fur Co, bds 314 First 
€& Hoogenboom C, wks G Clason & Son, res Lincoln av, es 
Y Heogenboom Cornelius, lab, res s Second, es 
Hoogenboom Dirk, celery grower, res e s 
Hoogenboom Henry, celery grower, res n Second, es 
oogenboom John, lab, reses 


fe 

S 

° 

= Hoog 

= Hook Miss Della, dining room girl Hotel Hascal, bds same 
a H 

ea) 

Q 


H 


zgerald’s. Drug Store 


ooker Robt J, saloon 209 s Main, bds 107 Middlebury 
Hoover A J, school teacher, res 141 Crescent 
Hoover Miss Bessie, dom, 315s Main 
Hoover Miss Elma L, dom, 311 e Washington 
' Hoover Mrs Mary E, res 507 s Cottage av 
> HOOVER M G, Attorney at Law, Notary Public, Life and 
ae Fire Insurance, Loans, 108 s Main, res 141 Crescent 
Hope Albert, mech, bds 605 Emerson 3 
“= Hope Charles, mech, bds 605 Emerson 
S| Hope Mrs Frederic, res: 108 e Jefferson 
Hope Wm, wks Ariel Cycle Co, res 713 s Eleventh 
> Hopkins Mrs Amy, wid of G W, res 212 e Washington 
Hopkins A H, farmer, res 710 n Main | 
fS Hopkins Miss H, school teacher, res 212 e Washington 
Hopkins H H, clk Hawks Hdw Co, res Bristol Road 
Hopper Chas, wks Ariel Cycle Co, res 207 New st Alley 


Dr. Cunningham, Dentist 


124 SOUTH MAIN®STREET. 
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DO YOU WANT A 
FIRST-CLASS 


STOVE 


OF ANY KIND? 


| the Original Detroit Stov ; 


® Hun : 
OVER 1,500,000 IN USE. 


ie 


a “Cook or Heating, Wood or Coal, Oil or Gasoline. 
THEN CALL AND SEE ME 


| AM HEADQUARTERS FOR FIRST-CLASS GOODS. 


For Bicycles or Supplies, Buggies, Surreys, Pheetons, 
Road Wagons, or anything on wheels, call and get prices. 


Sash, Doors, Glass and all other goods usually found 
in a hardware store, such as HOSE, HOES, LAWN 
MOWERS, ETC. 


[6 M. CURTIS: 


BOE ARE ARE ANE ae he ek ae aE ANE ANE SNE ANE ANE ANE he ht ae STE AE SHE SRE ARE SHE He he IE Ie ae Se ape aE ae ANE Se ARE HAE He SHE she HE HE ANE NE HE HE 


2G, CULP,., eine Jeweler 


«.-FOR 


® CLOCKS, WATCHES, 
+ JEWELRY, SPECTAQLES, 
AND 1847.... 
ROGERS BROS. SILVERWARE. 


SRE SUE AGE AAS ape He ARE HK Ge a ape aE SHE HAE HH AE aE STE SIE AE AN fe HE HIE AHR ARE Ae SPE AE ANE a a ae AEE HEE ahs aN he ANE SPE HIE HIE ae fe STE ANE af ANE ANE Ae He ANE afk Ihe ae aH HE HE 
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Special attention to repairing of Clocks and Watches. 


Main-Springs $1,00, warranted two Years, 
: 


120 S. MAIN ST. G@— GOSHEN, INDIANA. 
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_ (4 HUBBELL FRANK G, Pres City National Bank, res 110 


4 


W. O. VALLETTE, M. D., 


DENTIST ,———_eummm™. Ss OVER POST OFFICE. 
86 GOSHEN CITY DIRECTORY 


Horn M A, wks L S & E Co, bds 215 Mercer av 

» Horn Wm, res 215 Mercer av 

= HOSTETTER J T, mgr Hotel Hattle 212 e Lincoln av 

6 Hostetter Miss Mary, dom, 211 s Third 

a. HOTEL HASCALL, 201 n Main 

~ HOTEL HATTLE, J F Hostetter mgr. Rates $100 per Day ) 
30 nice Rooms and good clean Beds and the best Table a3 . 
in the City for the money, Will make rates by the? — 
week, 212 e Lincoln av e& 7 

HOTEL NEUFER, C W Tase prop, Rates $1.50 and $2,00 a . 
per day. Special Rates by week to commercial trade, ™ Balls. 

Free Bus to and from all trains, Best Location in the =o: | 


city, 210 e Lincoln av 
Howard A P, wks Ariel Cycle Co, res 908 s Eighth 
Howell O D, electrician, res n Indiana 
Howenstine F sr, ins agt 501 n Main, res 621 n Main 


Care of children’s teeth a 


HOWENSTINE F C, Groceries, Meats, Provisions, Feed, No- 
~ tions, 501 n Main, res 507 n Main 
Hower Frank Z, wks Hower Studio, bds 136 s Main 
HOWER WM H, (The Hower Studio), res 136 s Main 
HOWER STUDIO, (W Hand M I L Hower) Artists in 
Photography and Portraits;dealers in China for Dece 
orating, Kodaks and Supplies and Artists Materials, 
136 s Main 
Hubbell Mrs E, bds 317 Sixth 


VEY Dentist. 


n Fifth 
© Hubbell Mrs Julia, wid of E M, res 319 s Sixth 
S © HUBBELL S C, Attorney at Law, General Practice, Office 
Hubbell bik opposite Court House, Rec 319 s Sixth 
oe Hubler Wm, baker 206 e Lincoln av, res 418 s Tenth 
Huff Miss Stell E, waitress H N, 210 e Lincoln av 
bs Huffman Mrs Magpie wid of John W, res 510 n Eighth 
Hughes J H, dentist, 122 e Lincoln av, bds 114 n Fifth 
Hughes Martha, dom, res n First, es 
Hughes Moses J, teamster, res 204 n Eighth 


ELSON & BECKER 


Sole neers for South ease Underwear. 


‘Sepang Siau0ye}g pue satjddng Hie «SPY ‘S Zol 


FREYBERG LAUNDRY CO, »#2# 


122 Soutit Man STREET. Picture Frames and Room Mouldings. 


ETERS & HERR . 


fo 


220 S. MAIN ST. Laundry? | 
GOSHEN CITY DIRECTORY 87 


Hughes Washington, wks 128 n Main, res Lincoln, aves 4 
Hullenbaugh Wn, lab, res 7o1 s Tenth 
Hulwick Mary, wid of Peter, res 116 w Lincoln av 
Hulwick Perry A, farmer, res 719 e Jefferson 
Hulwick Rufus H, bartender, res 423 s Fifth 
HUNTER J P, Dray line, Orders left at Cornell Bros, 1016 
s Main, will receive prompt attention. Res 3i1 n Second G> 
HUNTER MEDICINE CO, Mfrs proprietory Medicines, > 
Specialties and Family Remedies, 206 s Seventh a8) 
Hussey H E, nightwatch Ariel Cycle Co, res 321 Tenth <4 
Hutchinson D B, harness maker, res tor Olive es} 
nd 
S, 
eo) 
2 
z 
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Hutchinson Miss Edna M, res 808 s Eighth 
Hutchinson Harry H, mch, res 808 s Eighth 
Hutchinson Lamar, lab, res 305 Queen 
Hutchinson Miss Norma G, res 808 s Eighth 
Hutchinson George, lab, res s Eighth 

Hyde & Brooks, wood and ins, 111 e Lincolnav 
Hyde C W, (Hyde & Brooks), res 313 s Sixth 
Hyde Miss Evangeline B, res 608 s Fifth 

Hyde E W, clk 110s Main, res 414 s Seventh 
Hyde Miss Helen, res 608 s Fifth 

Hyde Mrs Katherin, dress maker, bds 113 s ayia 
Hyde Mathew, plumber, res 608 s Fifth 

Hyde Robert E, student, bds 414 s Seventh 
Hyde ree E, bkpr Salem Bank, res 606 s Sa 


I 


IHRIG DR F M, General Practitioner, Specialties, Rectal Dis- 
eases (no cutting in Piles) Female Diseases, Rupture gq 
Cured (Without knife), Removal of Tumors, Cancers o 
and Neoplasts, Chronic Diseases ‘Treated $5.00 per © @ 
Month, 201 s Main, res 302 s Seventh? | 

gy Ihrig L E, ‘lineman, bds 302 s Seventh 

Immel C M, Co Recorder, res 517 s Seventh. 

Immel I Hiegeanh stone mason, rooms 110 e Clinton 

Immel U S, wks Hawks Fur Co, bds 601 e Madison 


Visit NEWELL BROS, .... For the LARGEST LINE of 


CARPETS AND CURTAINS IN THE CITY. 
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A RN ne ee eh ee all |, ee 
res / ae Ss 


Co ee 


os 
“es Drs. ASH. 


‘Biv and Surgeons, 


se 


SINT SAS 


115 E. WASHINGTON ST. 


OFFICE HOURS: 
From 7:00 to 9:00 a m,, 1:00 to 3:00 and sh to ah pm, 


ms 

EERE REE IRR IR RRR ITER IER RTIS 

INBODY JOHN A, Interior Decorator, proficient in all lines, 
310 e Monroe 

INDIANA ELECTRIC RY CO, J J] Burns pres, W L Sto- 

' nex secy & treas, K G Ripley supt, office 132 n Main 

INTER URBAN LAND CO, J J Burns pres, W L Stonex ay 
& treas, 132 n Main, See ad opp pg. 65 

Ireland William, Hostler, 214 e Lincoln av 

IRWIN DR ALBERT J, General Practioner of Medicines and 
Surgery, Special Attention to Diseases of Women and 
Children, Office Hours from 1:00 to 400 pm, Sun- 
days from 9:00 to 10;00a m and 5,00 to 600 p m, 
Office 103 s Main, res 219 s Seventh 

Irwin Mrs Catherine, wid of Robt, res 401 s Sixth 

Irwin. Elisha D, res 305 s Sixth 

Irwin Frank, (Goshen Lumber Co), bds 214 s Fifth 

IRWIN ICE & COLD STORAGE CO, CA Irwin mgr, Ice 
delivered throughout the city, Meats for the wholesale | 
and retail trade, Cold storage for rent. 213 e Clinton 

Irwin John, wks Ariel Cycle Co, bds 217 s Ninth 

IRWIN JOHN W, Prop Salem Bank, res 214 s Fifth 
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Te you wish to loan or borrow money always go to” 


‘UNO. F. B. KAUFFMAN 


SSS SSS 
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IN St. Frescoers and Interior Decoratots. 


eee 


122 S. Ma 


PETERS -& HERR 


DR. VALLETTE, DENTIST 


All kinds of Dental Work at Moderate Prices. 
GOSHEN CITY DIRECTORY 89 
Irwin, The 119% e Lincoln av, Frank Irwin mer 


ISBELL M F, Architect and Designer, Contractor and * 
Builder, ‘All the Latest Ideas, Plans and Designs on 


file, Office and shop No 328 n Main, res 601 n Main § 


Ives Hyram, finisher N K & H Co, res 215 w Oak Ridge av 
Chain Pumps, Sash Doors and Blinds, Hardwood Ve- 


neered Doors, Interior Finish, Screens, Doors, Windows, 
Veranda Posts, Brackets and all Kinds of Mill Work. 
410 to 418 n Main 


ackson Dr A C, Physician, res 112 s Fifth. 

ackson Edward, wks GS & D Co, bds 320s Sixth 
ackson Geo J, wks LS & M S, 113 w Wilden av 
ackson H L, Iab, res 918 s Sixth 

Jackson Ira, clk 110 s Main, bds 513s Fifth 
Jackson John, bds 112 s Fifth 

ackson Miss Katherin, res 112 s Fifth 

‘Jackson Morton, Stone mason, res 924s Main 
JACKSON W A, (Case Buggy Co) res 320s Sixth 
Jackson Ward B, com trav, bds 112s Fifth 
Jackson William, clks 117 s Main, bds 513s Fitth 
J 

J 


eC 


acobs Chancey, lab, res 210 e Cottage av 
acobs Edwin, cooper, res 312s Eight 
Jacobs Mrs James, res 206s Eight 
Jacobs Levi, lab, bds 223 n Second 
Jacobs Mrs Matilda, res 187 Water 
Jacobson Ira, lab, bds 711 s Ninth 
James Charles W, letter carrier, res 511s Eighth 
_ James Clinton B, clks W H H & Co, bds 511 s Eighth 
James John, wks L S & M S ry, bds 209 n Eight 
James O W, molder, res 654 n Fifth 
James Miss Viola, res 511 s Eighth 


_ Jaques Mrs Leticia M, res 118 s Fifth 


Jarvis Mrs Louise, wid of Sam’l, bds 511 n Fifth 


M & p | cotinine 
aler ress er Lawyers, Loan money 


Cor. Lincoln Ave. and Main Street. Special attention to Collections. 


| IL-XL & GOSHEN PUMP CO, Manufacturers of Wood and 
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Try Dr. Vallette’s Tooth Powder 


AND YOU WILL USE NO OTHER. 
GOSHEN CITY DIRECTORY. 


ta Mrs Bell, wid of J J, bds 111 n Fifth 

JENNER HENRY N, Drugs & Medicines, 114 s Main, res 
422 e Lincoln av 

Jessicke Miss May, houskeeper, 317 s Eighth 

JESTER F C, Chiropodist, Corns Bunions, ingrowing nails g 
etc, successfuly treated, Terms moderate, Office and @ 
res 428 First, cor Water 

Jewell Clark, wks L L Co, bds 211 n Sebdiid 

Johnson Chas, tailor 106 s Main, res 115 w Plymouth av 

Johnson Miss Clara B, school teacher, bds 1050 s Seventh 

Johnson Elizabeth, wid Foster, bds 123 s Eighth 

Johnson Miss Flora, dom, 213 n Fifth 

Johnson Harry, bds 424s Sixth 

Johnson Homer, (Johnson & Son), bds 223 s Seventh 

Johnson J Frank, painter, bds 1050 s Seventh 

J 

J 

: J 

J 


S 


ohnson J H, agt, res 314 Middlebury 

ohnson Miss Katie, school teacher, res 313 e Washington 
ohnson L.L, (Johnson & Son), res 223 s Seventh 
ohnson Mrs Mary J, wid of Wm, res 313 e Washington 


Crown, oe and Metal Plate Work done right. | 


Johnson Miss Mattie, 107 s Sixth 
Johnson Miss Ollie, wks Hotel Hascall, 201 n Main 
- Johnson R B, wks LS &M Sry, bds 209 n Eighth ° 
Johnson Samuel, plasterer, res Chicago av 
Johnson Sherman, pat medicine, res 608 n Fifth 
Johnson & Son, grain dealers, 211 s Main 
Johnson W H, pump repairer, res 1050 s Seventh 
p JOHNSON DR W W, Fire, Life and Accident Insurance, 
Office at res 219 n Main 
JONES E L, (Cosby & Jones) 213 s Main, res 310 n Main 
Jones Miss Harriet, bds 307 e Washington 
ch Jundt A C, bkpr Times Pub Co, bds 603 n Fifth 


K 


~ 43 KAATZ ABRAHAM, (Kaatz & Goldstein, ) res 407 s Fifth 
fe KAATZ & GOLDSTEIN, Tailors and Clothiers, Hats and 
Furnishing Goods, 106-108 S Main, 


DR. CUNNINGHAM ia 


24 S. MAIN ST. 
SPECIAL ATTENTION GRE TO PRESERVING NATURAL TEETH. 


. McGARVE 
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Freybe rg Lau nd ry Co. “Notice how we ae 


grown. There is a 


220 South Main Street. REASON FOR IT: 
GOSHEN CITY DIRECTORY 91 


Kantz Philip C, real estate, res 132 Crescent 

Kapp George G, carp, res 509 s Main 

Kapp Leonard G, bds 720 e Madison 

Kapp Martha, wid Leonard, res 720 e Madison 

Kauffman Byron J, clks 120 n Main, bds 417 Middlebury 

Kauffman Dan’l, com trav, res 116 w Lincoln 

Kauffman Frank, com trav, res 720 e Lincoln 

Kauffman H H, res 216 s Main 

KAUFFMAN JNO F B, Broker and Real Estate Dealer, 114 
N Main, res 601 S Sixth 

Kauffman Jonas M, cabmkr, res 417 Middlebury 

Kaufman Anna G, physician, res 216 e Lincoln 

Kaufman John Z, wks LS & M S Ry, res 507 Center 

Kaufman Martin, clks 119 s Main, res 402 First 

Keck Miss Chloe, domestic, 602 s Sixth 

Keck Daniel, lab, 514 w Wilden av 

Keck Miss Rilla, dom, 422 e Lincoln av 

Keeley Guy, wks Pease & Pease Co, bds 623 s Ninth 


WEE ob sev of ok a as 
M. F. ISBELL... 


ft! 


~ Architect and Builder 


© General Contractot... 


“UP TO DATE” IDEAS : 
FOR THE CONSTRUCTION OF 


Dwellings, Store Buildings, Factories, 


AND OTHER STRUCTURES. 


OFFICE AND SHOP, NO. 328 NORTH MAIN STREET. 


M 
: 
NEW DESIGNS AND PLANS | 4 
‘3 
. 
ea] 
iM 
ead 


REFERENCES; 
The finest and best Buildings in the City. 


Freyberg Laundry Co. j.rccc 20 yeas 9 


220 South Main Street. standing? 
GOSHEN CITY DIRECTORY 
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: Kehr Henry D, barber, res 321 s Ninth 
‘Keim Fred, drayman, res 116s Main 
Keipp Miss Anna, barber, bds 801 Emerson 5 
Keipp Valentine, barber, res 801 Emerson © 
Keiser Mary, wid Andrew, res 607 e Madison ® 
KEITH AE, Transfer Line For all Kinds of Transferring ¢ 
and moving Safes, Pianos, Household Goods, Baggage 
to and from all trains, All work promptly attended to 
with care, Prepared to doall kinds of heavy work, 
Leave orders at Dwight H Hawks Drug Store or by 3 5 
Postal card at res 212 n Filth, 
Keller Julia, wid Washington, 206s Sixth 
Keller Sarah E, wid Richard, res 610 e Madison 
Keller Sylvester, mech, bds 610 e Madison 
K 
K 


ule *S zzI * 


elley Wilson R, shoemaker 202 s Main, res 431 n Ninth 
ellogg Mrs R W, wid of Chas, res 210 w Queen . 

KELLY CHARLES, vice pres, .The Kelly Foundry and = 
Machine Co, res 517 s Sixth 

- KELLY CHARLES F, (The Kelly Foundry and Machine 
Co), res 628s Seventh 

KELLY CLARK, (The Kelly Foundry and Machine Co), 
resi212. 6) J ut) 

- KELLY EDWARD, treasand Genl Mer The Kelly Foun- 
dry and Machine Co, res 605 s Seventh 

KELLY FOUNDRY AND MACHINE CO, (Pres and Supt 
Frank Kelly, Vice Pres and Secy, Charles Kelly, treas = 
and Genl Mgr, Edward Kelly.) Manufacturers of =. 
Shingle Machines, Foot Power Hammers, shaking and 5 
Stationary Grates, Boiler Fronts, Boiler Specialties, The @ 
Goshen Galvanized Iron Tanks and General Foundry » 
Work, cor Ninth and Purl, 

or KELLY FRANK, Pres The Kelly Foundry and Machine 

Co, res 512 s Sixth 
2 Kelly H B, bkpr Kelly Fdy & Mch Co, bds 315 Tenth 
Kelly Jane E, wid Alford, bds 324 s Seventh 
ae Mrs Mary, res 507 e Jeon 


, guarantees all work. Prices reasonable. 


1323S pue Fanune 201O ‘ 


.McGARVEY, Dentist 
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A great variety of Spring had Fall Overcoats. 


ELSON ” BECKER 


NEEL 
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Family Receipts and Prescriptions 


NG 
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vas 


Carefully Compounded with the 
Best of Drugs... 


We also keep a full line of Toilet Articles, Herta ties, 


Lotions, Creams. Imperial Jelly for we . 

Chapped Hands, Z. 
eS ; AA 
) 3 gS 
: XE 
& WELIABLE g 
z i 
aj No. 112 N. Main St. Opposite Court House. SG 
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Kelly Sherman, wks K Fdy & Mch Co, res 628 s Seventh 

Kemery Earnest D, porter H Neufer, 210 e Lincoln av + 

Kenrich Garal, mechanic, bds 810 s Third j 

Kenrich Mrs Sophia, res 810 s Third 

Kentzelman Ira, finisher, res 206 School 

Kenward Alvin J, wks LS& MS Ry, res 612 n Fifth 

Kerlin Orrin E, farmer, res Ft Wayne Road 

Kerstetter C W, jeweler, res 630 s Sixth 

Kerstetter J] L, (Goshen Woolen Mills Co,) 213 n Third 

Kessler John J, wks Ariel Cycle Co, res 707 s Ninth 

Kessler Martin V, com trav, res 701 s Ninth 

Kessler Norton T, wks Ariel Cycle Co, res 710 s Eighth 

KESSLER G B, (Ralston & Kessler), res 124 w Lincolnav 

Kessler T J, res 124 w Eincoln av 

Kester B M, Foreman Job Dept Times Pub Co, res 120 
e Clinton 

Keyser Dan J, wks LS & MS Ry, res 505 Center . 

Keyser Perry, res 103 Olive 

Kidder H F, Sheriff Elk Co, res 111 n Third 
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| fae Kline Joshua, brick maker, res 413 Middlebury 


WO. VALLETTE, Do Desi iE &s 


OFFICE OVER POST OFFICE. 
OFFICE HOURS 9 TO 12 A. M. AND 1 TO 6 P. M. 


94 GOSHEN CITY DIRECTORY 


Kile Levi, carpenter, res Beyerle av 
- Kime Charles D, wks Latta Lamb Co, bds 409 e Purl 
Kime Dan, bds 409 e Purl 
Kime Henry, res 120 n Sixth 
Kime James, bds 109 New 
Kime John J, lab, bds 120n Sixth 
KINCEL W H, The old reliable Horse Shoer, Treatment 
of Diseased Hoofs and Interfering a Specialty, 12 w 
Jefferson, res 522 s Third 
Kindig Laura A, wid Joseph L, res 215 e Lincoln av 
Kingman W E, wks Ariel Cycle Co, res 1017 s Eighth 
Kinney Mrs Elizabeth, wid of Harry, res 1102 s Main 
Kinney M H, Depy Co clk, res 207 w Pike 
Kinsey Christian, carp, res 418 e Douglas 
Kintigh T O, wks IX L & G Pump Co, res 521 s Main 
Kinyon Miss Jennie, dom, 502 e Purl 
Kinzie W E, lab, bds 424 First 
Kirkendorfer Charles, butcher, res 615 s Ninth 
Kirkendorfer George, wks G Fur Co, bds 202 s Ninth 
“4 Kirkendorfer Miss Kittie, wks F L, bds 202 s Ninth 
= Kirkpatrick Edward, painter, rooms 202 s Main 
Kirkup Richard, carver,. res 207 e Pike 
Kirkup Wilfred, wks Hawks Fur Co, bds 207 e Pike 
Klase Jerry, teamster, bds 212 n Fifth 
Kleckner Wm, res 518 n Fifth 
f2 Klein Christian, saloon 116 w Lincoln av, res 318 s Third 
Klein George W, bartender 116 w L av bds318s Third 
3 Klein Miss Julia, wks G S Co, bds 318 s Third 
S Klein Louie H, bds 318 s Third 
Klein Miss Lucy, wks G S Co, bds 318 s Third 


kinds of Dental work at reasonable prices. 


_ Klopfenstein J K, contractor, res 501 Center 
tS Klopfenstein Louis, mech, res 501 Center 
Knapp Miss Ella F, school teacher, bds 613 s Third 
Knapp Miss Harriet J, bds 613 s Third 
Knapp John W, farmer, res 642 n Fifth 
Knapp Joseph C, mason, 417 w Queen 
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Prompt Attention, Prompt Reports 


poe sirerion ' Maier & Pressler 


Loans and Collections. ; Y : 
Corner Main and Lincoln Avenue. 
4 = 


| FREYBERG LAUNDRY CO. We kindly solicit 


220 South Main Street. qe Your Patronage, 
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Knapp Mrs L E, res 102 n Fifth 

Knapp Mary A, wid of S M, res 613 s Third 

Knight David M, mach I X L&G P Co, bds 21 3 w Queen 

Knight Dennis, wks Lesh S & E Co, res 21 3 w Queen 

Knight Miss Grace E, wks Cosmo S Co, bds 213 w Queen 

Knisley Dan’l, painter, 108 e Washington 

Knisley Mrs Jennie, res 422 s Main 

Knisley Samuel, moulder Kelly Foundry, res West av 

Kniss H A, wks Ariel Cycle Co, res 224s Ninth 

Knox Edwin L, wks N K & H Co, res 414 e Lincoln av 

Knox John Granville, (Nash K & H Co), res 220s Fifth 

Knox Joseph, bds 302 n Main 

KNOX JOSEPH W, Postoffice News Stand, Confection- 
ery and Cigars, 120 E Lincoln av, bds 220 s Fifth 

Kohler Charles, clk 108 n Main, res 404 n Main 

Kohler Fredrick, baker 101 s Main, res 204 w Madison 

Kohler Henry, painter, res 324 e Middlebury 

Kolb Charles, Depty Co treas, bds 401 s Main 3 


Edina die decided din acai ak kk Ge sees ae ea 


y 


GEO. F. ALDERMAN, proprietor. 
J. H. ALDERMAN, cterRK. 


Northwest Corner Main and Clinton Sts. 
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Freyberg Laundry Co. Satisfaction — 


; - 220 South Main Street. i Guaranteed 4 
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KOLB GEORGE S,. Grocer and Baker, 119 S Main, res 317 
s Third 
Kolb Mrs Henrietta, wid of Henry, res 401 s Main 
Kolb Henry M, (Goshen Fur Co), bds 401 s Main 
orady Charles, glasier, bds 113 n Seventh 
orady John, bds 113 n Seventh 
orady Mrs Katherine, wid of John, res 113 n Seventh 
O T M, Gt Camp for Indiana, 116 s Main 
ramer H, com trav, bds 202 w Plymouth av 
ramer Jacob, com trav, res 202 w Plymouth 
ramer Solomon, peddler, res 513 s Third 
rantz Miss Anna, dom 218 e Lincoln av 
rantz Miss Bertha, dom, 301 s Fifth 
ranz Miss Cecilia, res 213 s®lenth 
ranz Charles J, res 213 s Tenth 
ranz Miss Emma, dressmaker, res 213 s Tenth 
rauck A J, plumber 116 e Lincoln ay, res 202 n Fifth 
reger C Judson, mechanic, bds 212 e Lincoln av » 
Kreider Miss Beulah, bds 411 s Fifth 
.KREIDER BROS, (Drs M K & W B Kreider) s e Cor Lin- 
coln ave & Fifth 
maa Kreider Miss Dorothy E, bds 411 s Fifth 
PE esa teneqden DR M K, (Kreider Bros), res 411 s Fifth 
Kreider Noble W, bds 501 s Sixth | 
KREIDER Dr W B, (Kreider Bros), res 501 s Sixth, 
Krepps Miss Hattie, music teacher, bds 156 Crescent 
C) Kronk Miss Ina V, school teacher, bds 619 Emerson 
CU KRONK J W, Abstractor, ex-County Recorder, sixteen years experience 
> with Public Records of Elkhart County, Can be found at the Re- 
cordet's office at alltimes, Res 619 Emerson | 
-Kronk Miss Lillie V, bds 619 Emerson | ; 
M Krug C W, wks Lesh S & E Co, 119 w Wilden 
- Krug Frank L, jeweler, res 629 s Third 
rs Krusenstenna Wm, wks Nash K & H Co, res 607 n Fifth © 
KRUTZ CHAS, City Bill Poster—Carpet Cleaning, Res 210s Seventh — 
Krutz Charles Sr, shoegkr, res 210s Seventh 4 
Krutz Miss Fannie, bds 210s Seventh 


124 S. Main St. 
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ENTIST, Careful and Conscientious work. 
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TO CHILDREN’S TEETH 


TANDEM Nee 


BBCI BE 
Beene 


| | SRC CRE RSS 


GEORGE HAWES 


309 NEW STREET. rns 


‘Trees, Shrubs and Flowers properly set. te 
Shade, Fruit and Ornamental Trees, Shrubs, " 
Vines and Hedges Trimmed. Ornamental 
Flower Beds, Lilly Ponds, Walks and Drive- 
ways designed and made. Grounds Leveled, 
Graded and Sodded. 


be EET 


Sree 


Poor and worn out Lawns beautified. Lawns a: 
Cut, Trimmed and cared for by the season or 
by the hour. All work artistically and satis- is 


factorily done at reasonable prices. A letter 


J e) 
Re) 
e/ 
<> 
«| 


ene 


or card will bring prompt response. Nye 


a 
ES 


GEORGE HAWES 


309 NEW STREET. 


Fae 


A ee a la ree at en Re Sie neg ete Seal ates 


a ee re Lan a nt ea SEF oe 


Air 


OTIS L. FULLER, Goshen, Ind. 

Dear Sir:—We take pleasure in stating 
that the Furnace that you placed in our base- 
ment last June has kept our entire house warm 
and comfortable when it was 20 degrees below 
zero and has given perfect satisfaction, 
Respectfully yours, 

JOHN H, LESH, | 


TIN ROOFING 


GALVANIZED STEEL 
‘CHIMNEYS 


SKYLIGHTS 
EVETROUGHS 
ANYTHING 


Made of Tin, Copper, Iron 
er Zinc at 


LOWEST PRICES. 


ag 


Otis L, Fuller, 131 S. Main, St 


DR. VALLETTE, DENTIST 


Teeth with or without Plates and all kinds of Crown and Bridge work. 
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Krutz Fredrick, bds 210 s Seventh 

_Krutz George E, Court Bailiff, res 314 Tenth 

“Krutz Miss Hannah, bds 210 s Seventh 

Krutz Miss Lena, bds 210 S Seventh 

Kull John, shoemaker, res 108 w Douglas 

Kulp Mrs Anna, res Beyerle av 

Kulp John W, farmer, res Beyerle av 

Kulp Milo, lab, res Beyerle av 

Kurtz D P, carpenter, res 203 Wilkinson 

Kurtz Miss Edith, res 506 Tenth 

Kurtz Edward, wks Ariel Cycle Co, bds 506 Tenth 

Kurtz Frank, wks Ariel Cycle Co, bds 506 Tenth 

Kurtz Harry O, finisher, bds 506 s Tenth 

Kurtz H P, inventor, res Pike 

Kurtz Julia, wid of Lawrence, res 566 s Tenth 

Kurtz L J. res Chicago av 

Kurtz L P, saw mill, res w Pike, west side. 

KUTZ CHAS E. Plumbing, Gas and Steam Fitting, 121 s 
Main, res 113 n Third 


5 Le 


Lacy Edward R, coal dealer, res 317 s Sixth 

Ladd Miss M N, bds 218 e Lincoln av 

ac Lafever Joseph, lab, bds 231 s Main 

oe Laird George, wksC CC & St Ly, res n Sixth 

= + Laird Wm H, wks C CC & St Ly, res 624 n Main 

= Lake Shore & Michigan Southein ry, pass depot Lincoln 
av and Ninth. Frt Depot Sixth and Clinton 

¢ Lamb Miss Angeline, 649 n Fifth 

Lut Tamb Charles, wks L & L Co, res Eleventh 

fy Lamb David, bds 110 Wilson av 

| ** Lamb David C, (Latta Lamb Co), res 414 e Purl 

‘Lamb Frederic, barber, bds 314 e Lincoln av 

Lamb George L, (Latta Lamb Co), res 1160 Wilson av 

Lamb J Frank, wks L L Co, res 804 e Douglas 

Lambert Aaron, wks Hawks Fur Co, res 145°C beeen tc 


122 S. Main Sv. Picture pee and Room Mouldings. . 


Our Shirt PVA NTE is replete with new things. 


ELSON ce BECKER 


* 
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-W. O. VALLETTE, D. D. Ss! 


All kinds of Dental Work at Modevate Prices. 
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LaMoreaux Dwight, granite cutter, bds 111 n Sixth 

Lancaster John P, inventer, res 405 e Jefferson 

Landaw DR, nightwatch L S & E Co, res 319 Eleventh 

Landaw Ira, wksL S& E Co, res Lincoln av, es 

LANDGRAVER CL, secy and treas The Goshen Hardware 
Co, res 523 S SeVenth 

Landgreaver P E, clk Goshen H Co, bds 523s Seventh 

Landis Miss Anna, dom, 215 e Lincoln av 

| oj Landis A M, wks Goshen S & D Co, res 520 e Jefferson 

A 4 LANDIS M C, reporter The News, res 324 s Main 

= Lane Jane, wid William, res 608 s Sixth 

@ Lane Thomas E, painter, bds 608 s Sixth 

Langenbahn Miss Anna, dom, 302 Tenth 

Lantz Miss Cora, res 318s Ninth 

Va 

(ve) 

L 


All work guaranteed. 


ntz Frank, hostler,.rooms 216 e Lincoln av 
ntz Louis A, janitor court house, res 217 n Second 
arge Frank, wks LS & M Sry, res 411 n Ninth 
LARIMER WESLEY H, Stone Mason; Contractor and Builder. Office 
and res, 631 Tiiereon | 
Larimar Wm F B, farmer, res 203 n Eighth 
= Lash DeWitt, wks L S & E Co, res 318 Tenth 
© Lash Miss Grace L, res 318 Tenth 
, Lash Miss Lydia I, res 318 Tenth 
a Latta Charles C, com trav, res 624 s Seventh 
~ Latta Clarence C, clk, bds 624 s Seventh 
& LATTA C E, mgr Citizens Electric Co, 206 e Lin- 
A coln av 
- Latta Elizabeth, wid ] M, Hotel Hascall 
gy Latta-Lamb Co, mfr novelties, 610 e Reynolds 
> LATTA L M, Plumber, 206 e Lincoln av, res Park Side 
& Latta Dr M M, res 121 n Third 
Latta Miss Romayne, res Hotel Hascall — 
Y Latta W Jack, (Lesh Sanders & E Co), res 107 s Sixth 
= Lattimer Ode, wks K F & Mch Co, res 412 s Seventh 
Y Laubsher Frank, wks Hawks Fur Co, res 807 Emerson 
LAUBSHER MRS M J, Cutting, Fitting and Dressmaking, 
= All work carefully and promptly done, Satisfaction 
guaranteed, Res 109 s Eighth 


Maier x Pressler “usales-attaw.. 


Special attention to Commercial Law and Collections 


nly first-class materials 


: * 
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FREYBERG LAUNDRY C0), THe STANDARD. 


220 South Main Street. of COMPARISON 
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Laubsher Miss M Jennie, school teacher, res 109 s Eighth 

Lavely Mrs Frances, s Second, e side 

Lavely Max, wks Lesh S & E Co, res s Second, e side 

LEAMING F B, Insurance, City Clerk, Odd Fellows blk. 
Res 211 e Lincoln av 

Leas Chester R, pressman 207 s Main, res 111 n Lhird 

Leas Frank, night clerk Hotel Neufer, 210 e Lincoln av 

Leas Noah, miller, res 209 w Washington 

Leas W B, printer 207s Main, res 309% s Third 

Leatherman Sam’l L, carpenter, res Berkey av 

Leavy James, wks K F & Mch Co, bds Western Union H 

Leavy Joseph, wks K F & Mch Co, res 706 e Jefferson . 

Leedy Henry G, lab, res 623 s Sixth 

Leedy Jacob, stone mason, res 517s Third 

Leedy Miss May, wks Harper Laundry, bds 517s Third 

Lehman Earl O, wks 107 s Main, bds 809 s Main 

Lehman Edgar O, wks G M Co, bds 136 Crescent 

Lehman Henry, carpenter, res 910 n Main 


A. J. DRAKE 


x Livery.. | 


OPPOSITE HOTEL HASCALL 


Telephone 48.. COMMERCIAL WORK SOLICITED 


a7 


FREYBERG LAUNDRY CO, “27!!..,, 


220 South Main Street. e\ BEST ! 
100 GOSHEN CITY DIRECTORY 


Lehman Isaac, res 321 n Ninth 3 
Lehman Jacob C, carp, res 648 n Fifth 
Lehman John, wks N K & H Co, res 103 Wilkinson 
Lehman Joseph N, carp, res 136 Crescent 
+3 Lehman Neal, car builder, res 314 e Washington 
Lehman W B, com trav, res 809 s Main | 
W Leib Israel S, wks 107 s Main, res 216 s Third 
¢ Leibole Frank W, plumber, res 415 n Second 
= Leidner Jacob, painter, bds 406 s Seventh 
Leidner Louis, painter, res 424 s Fifth 
+4 Leighton Chas, tmstr L S & E Co, res Lincoln ave side 
2 Leighton Vernie, Lincoln av e side 
1» Leland B F, opr C CC & St L, res 305 s Third 
aS Ton Mrs Flora A, dom, 302 e Lincoln av 
"; Lepird Frank, stock shipper, res 408 s Fifth 
@ Leslie Guilford, lumberman, res 621 s Seventh 
+ LESH JOHN H, Pres Lesh, Sanders & Egbert Co, Pres Lesh, 
Prouty & Abbott Co, Pres Sanders, Lesh & Egbert Co, 
Pres State Bank of Goshen, ex-Mayor of the city of 
Goshen, Res 213 s Sixth 
LESH JOSEPH H, Prop Lesh Stock Farm, res Lesh av 
Lesh Mrs Lydia, wid of Joseph, bds 621 s Seventh 
» Lesh Mrs M E, res 109 s Sixth 
LESH, PROUTY & ABBOTT CO, John H Lesh Pres, Chas 
W Miller Vice Pres and Sec’ y, Frank P Abbott Treas 
and Mer, Manufacturers and wholesale dealers of Black 
Walnut Lumber, Mills and yards at East Chicago, 
Ind, Goshen office No 118 n Main 
LESH, SANDERS & EGBERT CO, John H Lesh Pres, Dan'l 
A Sanders Treas, Haines Egbert Sec’y, Manufacturers 
of Hardwood Lumber, Office and mills, Lincoln av 
and Ninth 
LESH STOCK FARM, Joseph H Lesh, prop, Lesh av. 
Leventhal Mrs, res 107 w Douglas 
Levi Mrs Fannie, wid of Jacob, res yor Emerson 
Levi Miss Sarah, clks 217 s Main, bds 701. Emerson 
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126128 E. LINCOLN AVENUE. 


«W, H, HAWKS & CO, 


-.-WE CARRY THE LARGEST VARIETY OF... 


Dry Goods, Carpets and Cloaks, 


Lace and Chenille Curtains, 
Window Shades 


AND EVERYTHING PERTAINING TOA 


FIRST-CLASS pry cooos STORE 
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The 
Finest Store in North- 
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Occupy Three J 
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ern Indiana. ; Floors. DD) 
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CALL AND SEE FOR YOURSELF. 
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- DENTIST, OVER POST OFFICE, Crown and Bridge Work a Specialty, 
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- Lewis Miss yin head cook Hotel Hascall 
. Lewis Sam’ L, clks 217 s Main, res 410 s Main 
© Lewis William, seed dealer, res 413 s Fifth 
-= Liderer Charles, wks Hawks Fur Co, res 118 Water 
2 Liepharl George, stone mason, bds 311 s Seventh 
@ Lindsley Miss Florence, stenog, res 305 s Seventh 
© Lindsley J E, tailor, res 305 s Seventh 
* Lindsley Miss Leah, stenog, res 305 s Seventh ; 
= LINT GEO D, Attorney-at-Law, Insurance, Loans and Real 
ae) Estate, 114 n Main Res 312 s Sixth tN 
® Lint Oliver A, lab, bds 629 n Fifth 
7 Lipsett Miss Abbie F, bkpr 136 s Main, bds 914 s Sixth +y 
-& Lipsett A E, clk 136 s Main, bds 914 s Sixth 
« Lipsett Mrs Emily, wid of Thomos, res 914 s Sixth 
. Lipsett Miss L May, bds 914s Sixth 
* Lipsett I C, bds 914 s Sixth 
© Little A H, bartender, bds 219 n Sixth 
_ »Lockard Benton, res Oakland av 
& Leckard O B, plasterer, res Oakland av 
£ Logan Edgar D, bds 220 w Pike 
& Logan Dan'l, clks 115 e Lincoln av, res 220 w Pike 
Lombard Alex P, cigar maker, res 112 w Pike 
ba Long Cassius M, wks Ariel Cycle Co! res 320 s Ninth 
fx] Long James B, lab, res 210 New st alley . 
> Long John, wks Nash Knox & Hubbel Co, bds 303 Mill 
(4 Long Jonas, lab, res 107 Wilkinson 
<q Long Mrs Mary, wid of Benj H, res 303 Mill 
t Lorton Dan’, res 313 First 
© Lorton John, lab, res 519. n Eighth (en 
Lorton Torrance, wks Ariel Cycle Co, res 901 s Eighth 
- Lott Abraham, peddler, res 717 Emerson - : 
LOTT JOHN H, Jeweler and Music Dealer, 112 s Main, res 
°123 s Third | 
B Louthan Stephen D, carp, res 208 w Queen 2 
. Loutzenhiser M E, wks AC Co, res 210 w Plymouth av 
_ Lowell J D, County Surveyor, res 307 s Seventh | 
_ Lower Dan’l, res 517's Main 


‘ CC — iti th ter a eo ee ee na Lot 
NEWELL BROS,’ Big Line of..... KID GLOVES 


Includes the celebrated ‘“‘Centemeri.”?> 
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Physician and Surgeon: 
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Disease of Women and Ghildren, and Private 
Diseases a Specialty. Private 
Home for Patients. 


CONSULTATION FREE, STRICTLY CONFIDENTIAL, 


oe 


Office 229 South Main Street. 
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Lower Dan] S, cabinet maker, res 529 s Third , 

Lower Edward J, carp, res 535 s Third 

Lower John A, carp, bds: Beyerle av | 

Lower Moses, wks,LeshS & E Co, res 310 e Clinton 

LOWRY ALFRED, Asst Cashier State Bank, bds 323 
SPER hon 

Lowry John, bds 318 n Second 

Loy GW, section foremanL S &M S Ry, res 319n Maing 


LOYAL LIFE INSURANCE CO, E D Chipman, pres, Geo 
 W Rich, secty, office 120 w Lincoln av 

Luckey Anthony, sawyer LS & E Co, res 219 s Tenth 

Luckey John, wks Lesh Sanders & E Co, res 409 Queen 

Ludwig O A, engineer, res 312 n Main : 

Lutz AO, painter, bds 613 n Main 

Lutz Reuben, sexton First M Echurch, res 613 n Main 

Lutz Rollin B, barber 115% s Main, bds 613 n Main 

Lyons HB, res 118 n Sixth | 


Se 


ae 


124 SOUTH MAIN STREET. 


FREYBERG LAUNDRY CO. 900P8 Abbe? FOR. 


220 South Main Street. Delivered Promptly..... 
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McALLISTER W A, Dealer in Harness and Saddles, All ™ 
kinds of Horse Furnishing Goods, Trunks, Robes and _ 
Blankets, 110 w Lincoln av opp court house, bds Hotel 


hington streets. 


Hattle 
McAuley John, farmer, bds 613 s Fifth 
“4 McAuley Robert L, finisher, res 613 s Fifth ¥ 


‘= McBride Sylvester J, farmer, res 621 n Fifth 
~ McCaffrey James, shoemkr, 110s Main, res 407 w Pike 
= McClaran Cyrus S, res 302 s Ninth | 
McClaran John M, wks E W W & S Co, bds 302 s Ninth 
‘<¢ McClellan Miss Edith, milliner, bds 512 e Douglas 
= McCLENATHAN JOHN, Agent U S Express Co, res 406 
e Madison 
& McClintic Edward, painter, bds 401 s Seventh 
© McClintic Sylvester, painter, bds 401 s Seventh 
McClure S E, wks K F & Mch Co, res 324 s Seventh 
: McCreary Sam’l A, pho, res 903 n Seventh 
— McCrory H G, wks Ariel Cycle Co, bds 620 s Eighth 
7, McCrory M R, wks Ariel Cycle Co, res 620 s Eighth 
q McCullough Adam, wks Ariel Cycle Co, bds 306 e Clinton 
McCullough M, lab, res Lincoln av, e s 
ps McCumsey Chas, driver U S Ex Co, res 415 e Madison 
< McCumsey Miss C R, dressmaker, res 415 e Madison 
oe McCumsey Miss Eva I, music teacher, res 415 e Madison 
e McCumsey, Jane, wid Lucas, res 415 e Madison 
4 McCutchan Mrs Isbelle, wid of Springer, res 502 n Eighth 
% McCutchan James, lab, res 4o5 n Eighth 
S McCutchan Chas, com trav, 110s Seventh 
McDaniel Hiram, lab, 222 w Wilden av 
ae McDivit Chas, wks Goshen S & D Co, res 710s Eleventh 
. McDONALD DR B P, Dentist 112 n Main, res 211 Third 
B McDonald Chas I, wks Ariel Cycle Co, res 118 Cross* 
McDonald Miss M C, music teacher, bds 211 n Third > 
McDonald Miss Nora, bds 211 n Third ; , 
McDowell Arthur, carver, bds 217s Ninth 


MAIER & PRESSLER, Attorneys-at-Law 


Special attention to Probate Practice. ....Cor Main St. and Lincoln Ave. 


In 


er 
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ny Dr. Vallette’s Tooth Powder 


AND YOU WILL USE NO OTHER. 
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McDOWELLE E, Dealer in all kinds of Rubber Stamps and 


Street Bieta hers 127 e Lincoln av, res 323 n Third 
McDowell Joseph, wks LS & M S, res 309 Eleventh 
McDowell Miss Nina, dom, 207 w Pike 
McDowell W C, carp, res 217 s Ninth 
McGARVEY W R, Dentist over Smith & Fitzgerald Drug 

Store 135 s Main, res same 
McGaw Wm, wks Goshen Veneer Co, res 220 w Wilden av 

-McGruder Henry J, blacksmith, res 307 n Second 
McKane David, farmer, res n Seventh 

McKibben James, drayman, res n Main 

McKibben Mrs Mary, boarding house, res 706 Emerson 
McMahon Miss Anna M, res 612 e Washington 
McMahon C C, wks Ariel C Co, bds 612 e Washington 
McMahon J P S, wks Ariel C Co, bds 212 e Washington 
McMahon Mary, wid Michael, res 612 e Washington — 
McMaster Miss Edith C, stenog, bds 911 s Main © 
McMaster GR, wks LL Co, res 911 s Main 

eee aren ee ci lab, res 5 s Tenth 


HOTEL HATTLE 


$1.00 PER DAY. 


BOARD AND ROOM BY THE WEEK, $4 AND $5. 


Thirty Rooms furnished equal to any $2.00 
a day Hotel. 


Every attention given to Commercial Men. 


Family Dinners for Sunday a specialty. 


‘ ~“ 


J. T. HOSTETTER. 


212 EAST LINCOLN AVENUE. 


2 


Crown, Bridge and Metal Plate Work done right. 


| Z Maier C J, wks Lesh Sanders & E Co, res 615 n Second 


Wo Ou.VALLE TRE, Di B Sii Ps 


OFFICE OVER POST OFFICE. 
OFFICE HOURS 9 TO 12 A. M. AND 1T0O 6 P. M. 
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‘McVitty Miss Mary, res 205 Middlebury 
McVitty Mrs Mary M, wid of Wm, res 205 Middlebury 
: 
NI 

achen H E, cashier C C C & St L Ry, res 209s Ninth 
ack Charles, wks Goshen Fur Co, bds 118 n Second 
ack George, lab, res 126 s Main 

ck Mrs Hannah, res 118 n Second 

ack J Edwin, cooper, res 114 Water 
ackley Mrs Belle, res 419 First 
Madlem Clarence, lab, bds 614 s Tenth 
Madlem & Fink, gen’l contractors, 203 s Main 
Madlem Miss Hetty, tailoress, bds 722 n Main 
Madlem Jacob, (Madlem & Fink), res 311 e Monroe 
Madlem Orlando, miller G M Co, res 203 w Queen 
Madlem William H, lab, res 513 n Main 
=; Mahn Mrs Matilda, wid of L, res 403 Wilkinson 
Mahn Max J, tailor 108 n Main, bds 403 Wilkinson 
Mahn Paul, barber, bds 403 Wilkinson 
Mahn Philip J, barber 118 e Lincoln av, res 205 n Eighth | 
: Mahn William, barber, bds 403 Wilkinson 
- Maiden Miss May F, bds 406 s Fifth 


M 
M 
M 
Ma 
M 
M 


WYIH ® SHILId 


TIST. 


las Maier Elsie, dom, 601 n Fifth 
DY Maier J V, (Maier & Pressler), res 111 w Pike 
Maier Miss Louise, dom, 307 s Seventh 
FA MAIER & PRESSLER, Attorneys at Law. All business 
ce given prompt personal attention, 101s Main 
a Makenson Miss Mae, dom, 611 s Seventh 
cy Malay Mrs Mary, res 311 s Ninth 
2% Malone Miss Anna, dom, 624s Seventh 
Si Malone James B, lab, res 312 n Second 
Malone John W, wks Lesh S & E Co, 113 w Wilden av 
pe Maloney Frank, lab, bds 113 Cross 
eee James, blacksmith, res 206 Cross 


"ELSON & BECKER 


FOR TAILOR MADE CLOTHING. 
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: E. E. McDOWELL 


& DEALER INe... 


Rubber Stamps 


7 
| 


AND.... 
Stamp Supplies 
NOTARY PUBLIC SEALS»AND CORPORATION SEALS 


MADE TO ORDER AT THE LOWEST PRICE 


INK PADS__» 


Of all kinds and all colors, from 
10 cents up. Trade Checks, in 
Brass, German Silver or Alumi- 
num. Call and see me if in need 
of anything in my line. 


EK. E. McDO WwW EL L...- 
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Maloney Martin, lab, res Lincoln av, e side e 
Maloney Patrick, stone mason, res 113 Cross 

Maloney Thomas J, lab, bds 113 Cross 

Manahan Ira C, carp, res 213 s Ninth 

Manahan John C, efhg Hawks Fur Co, res 413 s Sahara 
Mangold Charles, lab, res 212 s Tenth 

Mann Miss Alice, res 411 n Main 

Mann John, baker 206 e Lincoln av, res 306s Eighth 
Mannis Edgar, wks Ariel Cycle Co, bds 201 n Second 
Mannis G B, res 201 n Second 

Mannis Grant, music teacher, res 211 n Second 
Manrow C A, (Goshen Cornice wks), res 223 s Eighth 
Manrow Nathan, res 801 e Jefferson 

Manrow W E, (Goshen Cornice wks), res 223 s Eighth 
_ March Miss Helen J, res 222 s Sixth 

March Mrs Maria, wid of C G, res 222 s Sixth 

March Milo O, com trav, bds 222 s Sixth 

Markle William, lab, res 218 n Main d & 
Martin Christian, carpenter, res 701 e Madison 

Martin David, wks K Fndry & Mch Co, res 220s Eighth 


_ FOR HOSIERY AND UNDERWEAR SEE 


@—~ NEWELL BROS. 
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FREYBERG LAUNDRY CO.  Stwcs‘ta 
220 South Main Street. HIGHEST 


108 GOSHEN CITY DIRECTORY 


Martin Frank, lab, res 312 n Eighth 

Martin Henry, lab, res 502 e Purl 

Martin S O, wks E W Walker & S Co, res 219n Seventh 

Martin William, res 219 Olive , 

Marsh Charles, lab, res 318 n Second 

Mast William, res 315 n Third 

Master J M, lab, res 114 e Pike 

Masters Miss Ida C, bds 314 e Lincoln av 

Masters W J, wks Goshen W M Co, res 314 e Lincoln av 

Matzdorf Aaron, wks Hawks Fur Co, res 316 w Douglas 

MATZDORF, FRANK E, Restaurant and Lunch Room. 
Ice Cream Parlor, Home made Confectionery, open all 
night. Three doots south of Court House, 105s Main 
res same 

‘Matzdorf Lewis, wks Ariel Cycle Co, bds 509 s Main 

Matzdorf Mrs Theresa, wid of W M, bds 306 s Eighth 

May William W, stone mason, res 714 e Lincoln av 


_ Mayfield Mrs James, res 705 s Main ; 


‘Wesley H. Larimer 


STONE MASON 
.~ GENERAL CONTRACTOR # 
BUILDER... 


ALL KINDS OF STONE WORK CORRECTLY 
AND ARTISTICALLY DONE. 


B alti iiaialiiailid 


Cement Sidewalks Built Right wee 
~~ dition _Twenty Years Experience WZ 


Satisfaction Guaranteed 
Office, No. 631 Herring Street 
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W. O. VALLETTE, D. D. S., 


Teeth Examined Free over Post Office 
GOSHEN CITY DIRECTORY 109 


Maywald J Charles, cabinet maker, res 509 s Third 

Mease A G, bartender 12 5 s Main, bds Hotel Neufer 

Mease Miss M, school teacher, rooms 208 e Washington 

Mead Elmer J, carp, res 671 n Fifth 

Mead Elwood, mail messenger, res 216 n Eighth. 

Mead J T, res 415 Queen | 

Meader Myron E, com trav, res 111 n Seventh 

Medlem George W, lab, res 406 s Main 

Medlem Mrs Parisienes, wid of John, res 425 n Ninth 

Medlem Vern, wks Ariel Cycle Co, bds 425 n Ninth 

MEHL A C, Real estate, Abstracts, Collections, Insurance, 

120 n Main, res 314 s Ninth 

Mehl A J, wks Schrock Mfg Co, res 212 s Cottage av 

Mehnert Ella, res 418 s Main 

Mehnert George C, wks 207 s Main, bds 418 s Main 

Mehnert John F, bds 418 s Main 

Mehnert Paul, printer Cosmo S Co, res Division 

MEHNERT F C, mfr Mehnert's Combination Machine for 

Rockbinders: and also Seed Sower Disks, 207 s Main. 

Res 418 s Main 

Meier Victor, stone mason, res 419 e Purl 

Meiser W F, clk 106s Main, res 520s Main 

Melrose Robert, opr C C C & St L, bds W Union Hotel 

Mentzer E J, Ry Mail clerk, res 923 s Seventh 

Mercer Miss Cora, dom, 605 s Sixth 

cw Mercer H V, com trav, bds 114 n Fifth 

1) Mercer Mrs Olive E, wid of Milton M, bds 403 s Fifth 

~ Meredith Elmer E, abstractor, res 531 s Third 

& Meredith M W, horse trainer, 202 w Wilden av 

ve Merl Dennis, shipping clk Cosmo S Co, bds Cosmo 

0 Merrill Frank A, plumber, bds 219 n Fifth 

- MERRILL GEO A, (Merrill & Heefner), res 219 n Fifth 

1 MERRILL & HEEFNER, (Geo A Merrill and A Heefner), 
Plumbing, Steam, Gas and Hot Water Fittings, ee 
pipe and Fittings, Slate and Tin Roofing and Hot 
Furnaces, 125 e Lincoln av | 


DR. CUNNINGHAM _— 


124 S. MAIN 3 
SPECIAL ATTENTION GIVEN TO PRESERVING NATURAL TEETH. 
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122 SoutH MAIN STREET. Frescoers and Interior Decorators. 
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; Merrill John T, res 208 New 


4% Merriman Frank A, wks Ariel Cycle Co, res 913 s Eighth 
i -& Mertie Miss Anna, dress maker, res 207 n Second 
© Messick C H, bds 114 n Fifth 


& Messick Mrs Jane, wid of P C, res 114 n Fifth 
; ce Messick Woodson V E, (Hawks Fur Co), res 119 n Third 
oO Method Charles, teamster, res Eleventh 


a Method Fred C, horse trainer, res 613 n Fifth 
3 Method Orba, lab, bds 210 w Douglas 
® Method William J, teamster, res 615 s Tenth 
= Method William M, eng, res 210 w Douglas 
S METROPOLITAN LOAN AND SAVINGS ASSOCIA- 
TION OF INDIANA, P C Purl, pres, M E Wilson, 
secy, C A Wehmeyer, asst secy, 109 e Lincoln av 
Mettert Sam’! M, lab, res 419 n Fifth 
.. Metzger Nicholas, wks LS & M S Ry, res 120 Olive 
° Meyer A A, wks Nash K & H Co, res 214 n Eighth 
"J MEYER SOL, Manufacturer of Cigars, Wholesale and Re- 
‘g tail Tobacco, 122 e Lincoln av, rooms 114 s Fifth ~ 
=~ Meyers Chas, horse dealer, res 218 s Third 
< Meyers C H, wksE W W&S Co, res 220 n Second 
Meyers Harry, com trav, bds 311 s Fifth 
fx] Meyers Miss May, dom, 405 s Sixth 
f> Meyers Max, cigar mkr, bds 523 s Third 
(4 Meyers S, capitalist, res 311 s Fifth 
<i Meyers Sam’l M, peddler, res 523 s Third 
cy Michael George H, carp, res 510 s Eighth 
© Michael John, res 312 Eleventh 
Michael Lillian, prin High School, res 113 s Sixth 
- Michaels Miss Minerva, dom, 316 e Washington 
Mick J O, painter, res 117s Ninth 
- Mier.E G, com trav, res 205 s Eighth 
B Mikesell John N, lab, res 723 s Ninth . 
ane Aaron, carp, res cor Indiana and Wilkinson, 
ller Aaron, lab, res 656 n Fifth 
Miller A J, (Yoder & Miller), res w s 
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L. E. BARTHOLOMEW 


THE LEADING 


Furniture Dealer 
138 S. MAIN STREET. | GOSHEN, IND. 
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Dr. Vallette’s Tooth Powder 


Is harmless to the teeth, refreshing to the breath and prevents decay. Try it. 
112 GOSHEN CITY DIRECTORY 


Miller Albert D, com trav, res 210 n Eighth 
Miller Mrs Alma, school teacher, res 906 s Sixth 


Miller Mrs Amanda, wid of Frank, res 415 First ~ 

. Miller Amos, carp, res Lincoln av, w s x 
+ Miller Miss Belle, dom, tog s Sixth ve 
a Miller Mrs Belle, dress maker, res 402 s Third a 


g Miller Miss Blanche, wks Cosmo S Co, bds 319 n Second 
& Miller Rev V R, res 806 s Third 

OU Miller Burt, painter, bds 605s Sixth - 

3 Miller C B. wks E W W & SCo, res 109 Crescent 

= Miller Cephas, carp, Indiana 

~ MILLER CHAS W, (Baker & Miller) Vice Pres and Secy 
Lesh, Prouty and Abbott Co. Director State Bank 


ugh ¥ 


i 


w Lincoln av 
= Miller Chauncey, lab, res 619 s Tenth 
Miller Daniel J, blacksmith, Lincoln av, es 
+ Miller Dr D L, physician, res 412 s Main 
a Miller Ed, barber, res 223 n Third | 
¢ Miller Mrs Eliza, wid of Wm, res 410 W Wilkinson 
a Miller Miss Elizabeth, bds 110 e Monroe 
- Miller Miss Ella, dom, West av 
> Miller Miss Emma, cook, 119 e Lincoln av, res same 
Miller Frank, carp, res Berkey av 
f Miller Frank, carp, 912s Main 
< Miller Frank T, carp, res 112 w Plymouth av 
S Miller George, tinner 201 s Main, res 124 n Fifth 
& Miller G S, carp, res 407 First 
> Miller Hamilton, carp, res 119 w Plymouth av 
on Miller H C, res 608 n Main 
z Miller Henry, carp, res 521 n Third 
Miller Holly W, wks K F & Mch Co, res 216 e Clinton 
Miller Mrs Ida B, res 307’ New , 
Miller Isaac, carp, res n Indiana 
Miller Jacob, school teacher, Chicago av ¢ 
Miller James E, farmer, res 1013 s Main 
Miller James H, carp, res 406 w Wilden av 
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Loans and Collections. 
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of Goshen, ex-Mayor of the City of Goshen, res 124 8% © 
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220 S. MAIN ST. Laundry? 
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Miller Miss Jennie, 323 w Wilden av 
Miller Jesse B, teamster, res e Douglas 
Miller Rev J H, res Berkey av 
Miller John H, wks L S & E Co, res 312 w Wilden av 
Miller J] W, furniture dealer, res 508 s Seventh 
Miller Miss Katherine, school teacher, res 508 s Seventhoe’ 
Miller Lew W, carp, bds 912 s Main 
MILLER L J, vice pres The Goshen Hardware Co, Res 
618 s Sixth . 
Miller Ludlum, res 417 n Main 
Miller Miss Mary C, school teacher, bds 608 n Main 
Miller Miss May, bds 912s Main 
Miller Milton, lab, res 419 Queen 
Miller Miss Minnie, stenographer, bds 402 s Third. 
MILLER M L, 99c Store, Lamps, Toys, Ladies and Gents 6 
Furnishing Goods, Jewelry, Perfumery, Cutlery, 
Queensware, Silver plated ware, 132 s Main, res 601 
Emerson 
Miller Oscar O, com trav, bds Hotel Neufer 
Miller O Verne, cook, res 415 First 
Miller Owen, expert horse shoer, res 207 w Clinton 
Miller Robert F, clk, res 605 s Sixth 
Miller Royal D, clk 108 e Lincoln av, bds 605 s Sixth 
= Miller S A, printer Times job rooms, res 806 s Third 
Miller Miss Sarah, dom, 223 s Seventh 
Miller. William, eng Ariel Cycle Co, res 209 w Clinton 
Miller William G, res 207 w Citizens av 
MILLER WILLIAM H, Asst Postmaster, res 605 s Sixth 
ik Millington Miss Emma, school teacher, res 312 n Third 
_ 8 Millington Mrs Mary, res 312 n Third 
gy Millis Miss Mary, dom, 426 e Madison . 
» (¢ Milnes James B, wks Ariel Cycle Co, res 509 s Sixth 
|  Miltenberger James, lab, res 840 n Main 
| E Minegar L A, wks Goshen Veneer Co, res 627 n Fifth 
| WW Minegar Henry P, wks Goshen Fur Co, res 713 Emerson 
| Minger Jacob C, stone mason, res 214 New 
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22 SoutrH MAIN STREET. Wall Paper and Window Shade Leaders. 
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TO CHILDREN’S TEETH ~ “ 


Dr. Vallette’s Tooth Powder 


May be used as often as desired, as it contains no injurious ingredients. 
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innich Chauncey F, bkpr, bds 309 s Main 
innich DS, res 424 s Seventh 
innich Miss Eva L, bds 309 s Main | 
innich F V B, com trav, res 309 s Main 
nnich Miss Jessie G, bds 309 s Main } 
innich RC, clks 114 n Main, res 418 s Sevent 
innich William E, bds 418 s Seventh 
innis Miss Nellie, wks 124 s Main, bds 314 Middlebury 
innis Sam’l J, wks Lesh S & E Co, res 320 w Queen 
nor LC, horse trainer, res 902 n Seventh 
inor Orville O, teamster, res 210 e Purl 
ishler Isaac, lab, res 627 s Main 
ishler Joseph L, bkpr E W W &S Co,res 609 Emerson 
ishler Milton M, wks Lesh S & E Co, res 217 s Tenth 8 
ishler Nora Miss, clk 106 e Lincoln av, bds 217 s Tenth w 
ishler W C, lumber dealer, res 115 n Fifth 
iskill James D, com trav, res 109 e Pike 
itchell Frank, clock repairer, res West av 
itchell Miss M Marriet, res 324 s Fifth 
itchell Harry, finisher, bds 622 s Third 
© Mitchell Mary E, wid of Judge J AS, res 324s Fifth 
Mitchell Mathias, lab, res 412 s Third 
« Mitchell O S, finisher, res 622s Third 
-« Mitchell William, printer Goshen Dem, bds 412 s Third «/2 
| Mock Albert, lab, res 409 Summit 
: a Mock Charles, wks Lesh S & E Co, res 102 Olive 
. Mock J H, wks New Goshen Pulley Co, res 310 w Queen 
Mock L.A, wks Lesh S & E Co, res 304 Eleventh 
Mock*Mrs M Alice, wid of Franklin, res 207 s Fifth | 
Mohr E, wks -Thomas-Albright Co, bds 111 Middlebury 
Mol Jacob, lab, res s Third, e side 
3 Mol Marim, celery grower, res Third, es 
= Moliere Charles F, cabmkr, res 211 e Purl | 
. Monn Albert, wks Ariel Cycle Co, bds s Third, es 
& Monn John, celery grower, s Third, es 
~ Montine Leap, wks Kelly F & M Co, res 224 Tenth — 
> Montine W, night watch Nash K & H Co, res 315 Tenth 
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nly first-class materials used. All work guaranteed. 
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We pay especial attention to Boys’ Clothing 


ELSON #® BECKER 
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Tue I- XL AND GOSHEN Pump Go. 


ESTIMATES FREE. 


7S) ART VT a ae err Ke 


NO MATTER WHERE YOU LIVE 


; 

i IT WILL PAY YOU TO ORDER YOUR : 

eo} Hardwood Veneered 

oat Doors 

FINE INTERIOR FINISH % 

Screen Doors and Windows, Grilles, Panel- 
: ings, Stairs and Verandas, Wood 


and Chaifi Pumps, of ; 
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THe I-XL AND GOSHEN PUMP Co. 
GOSHEN, INDIANA. 
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Montine W F, wks Kelly F & Mch Co, res 125 West av 

Moore Mrs A H, wid of Sam’! L, res 169 Crescent 

Moore F T, wks Ariel Cycle Co, bds 169 Crescent 

Moore G W, painter, res 407 n Seventh 

Moore Miss Jennie, res 308 s Ninth 

Moore, Miss Rosa, res 169 Crescent 

Morgan Miss Sarah, bds 426 Madison . 

‘Moriarity M J, 126s Main 

Morlan Hilbert, mech, res 611 s Eighth 

MORNINGSTAR C, Mer Beyer Bros & Morningstar, res 
120n Fifth 

Morrice J] V, wks Lesh Sanders & E Co, res 611 s Third 

Morris Carl A, wks Hawks Fur Co, bds 113 e Wilden av 

Morse C H, com trav, res 209 w Oak Ridge av 

Morse Mrs Mary, dom, 313 e Lincoln av 

Morton Mrs Nancy, wid of Russel, res 119 n Third 

Mortorff Cornelius, wks Nash K & H Co, bds 120s Ninth 

Moss C L, saloon 212 Lincoln av, res 315 s Eighth 

Moses Elmer H, hostler, res 617 s Eighth 

Motto Sam’l, cabinet maker, res 118 Mercer av 
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Table Linen and Napkins at 
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Notice how we have 


Freyberg Laundry Co. grown. There is a 


220 South Main Street. REASON FOR IT& 
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' Moyer Christian, carp, res West av 


Moyer Martin, carp, res West av 

Moyer Peter L, plumber, bds 208 n Second 

Moyer Rufus, teacher, res West av ee 

Mueller Rev J F, pastor Trinity Lutheran, res 523 s Sixth 

MUMMERT E E, Attorney and Notary Public, 110 n Main, 
res 209 s Sixth 

Munroe Harry W, clk 208 s Main, bds 217 n Seventh 

Munroe J L, wks Latta Lamb Co, res 217 n Seventh 

Murphy Maggie, wks Cosmo Soap Co, res west side 

Murphy Richard, wks Ariel Cycle Co, res Cosmo 

Murray Geo W, painter, res w Plymouth av 

Murray Frank, wks Ariel Cycle Co, bds w Plymouth av 

Murray H Woodson, wks Hawks F Co, res 1003 s Eighth 

Murray Miss Jennie; res 516s Sixth 

Murray Joseph, painter, bds 1003 s Eighth 

Murray J William, finisher, res 608 s Sixth 

Murray Margaret, wid Michael, bds 1003 s Eighth 


4b Eb EEE EEESES EEE E EAE E EEE 
3 FRANK S, GRISWOLD 


mq 
. 
Hack Line - 


* BALLS, PARTIES, WEDDINGS AND 
FUNERALS, 


To and from all Trains, ~ Vm tom 9 A drive about the City, 


All calls, day or night, will receive prompt and 
courteous attention. — 


LEAVE ORDERS AT WALK’S 
DRUC STORE. Ae ——__ Telephone No, 2 will do as well, 
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Makes clean Teeth, ruby gums and sweet breath. 


Dr. Vallette’s Tooth Powder 


GOSHEN CITY DIRECTORY 117 


Murray Mrs Margaret R, res 516 s Sixth 

Murray M VB, painter, res w Plymouth av 

Murray W A, grocer, 121 Oak Ridge av, res same 

Murray W M, grocer, res 144 Crescent 

Muscroft James S, cabinet maker, res 1029 s Main 

Muscroft Miss Minnie P, bds 1029s Main 

MUTSCHLER GEORGE, Treas I-XL and Goshen Pump 

Co, res 214 n Main 

Myers Mrs Clara, dom, 313 e Lincoln av 

Myers Miss Cora, dom, 214 s Sixth 

Myers Geo B, wks G S & D Co, res 424 w Wilden av 

Myers H D, lab, res 424 w Wilden av 

Myers I M, lab, res 210 School 

Myers J Andrew, street com, res 1063 s Main 

Myers Jacob J, bds 812 s Main 

Myers Jennie, wid of Emuel, res 607 e Madison 

MYERS JOHN D, Carpenter, Contractor and Builder, Work 
_ done expeditiously and satisfactorily, Office and res ® 

606 n Main 

Myers John T, wks Ariel Cycle Co, res 904 s Eighth 

Myers Liss Libbie, dom, 402 e Lincoln av | 

Myers Miss Mary, wks Maple City Hotel, res same 

Myers O P, com trav, res 114 Crescent 

| Myers Mrs Riley, res 718 e Lincoln av 

_ «xc Myers Samuel W, farmer, res Indiana av 

- ta Myers S F, yardmasterC CC & St L Ry,res 207 s Tenth 

_ a Myers Sol F, wksC CC & St L, res 207 s Tenth 


Frames and Room Mouldings. 


oul ‘AZAYUVDIN 


ry 


122 S. Main St. Picture 
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_ eg Myers William R, lab, res 405 w Pike | 
| 4 Nash Knox & Hubbell Co, mfrs tables, Prospect av 
‘O. NATIONAL EXPRESS CO, 121 e Lincolnav _ 
} Naylor John J, clks 108 n Main, res 206 w Washington a 
Naywald Fredrick, wks Hawks Fur Co, bds 509 s_ Third 


Near Mrs Rebecca, res 219 n Sixth 
Nechke Miss Lena, dom, 219 s Seventh 


“The oldest Clothing House 
owen” Elgon & Becker. 
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Try Dr. Vallette’s Tooth Powder : 


_ AND YOU WILL USE NO OTHER. 
118 GOSHEN CITY DIRECTORY 


Neely William, res 523 n Fifth 

. Neff A, pastor Ger Baptist church, res 621 Emerson 
Neff A J, machinist, res Lincoln av, e side 
“8 Neff Cornelius, wks K Fndy & Mch Co, res 511 s Ninth 
© Neff Frank, painter, Lincoln av, e side . 
‘& Neff Ira Jr, machinest, bds 319 n Main 

® Neiderauer Mrs Barbara, wid of Jacob, res 308 n Third 
 Neiderauer Fredrick, res 308 n Third 
@ Neiderauer G F, grocer 107 s Eighth, bds 102 s Eighth 
2 NEIDIG C E, (Davis & Neidig), res 313s Main 


’ § NEIDIG D W, Cashier State Bank, res 502 s Main 


~ Neidig William, farmer, res411 s Main 

*= Netter Benj, butcher, res 611 s Sixth 

< Netter Edward, butcher, bds 611 s Sixth 

© Neufer Miss Carrie, cook Hotel Neufer, res same 


ras} 


i NEWELL BROS, Dry Goods, Carpets, Cloaks and Notions, 


: 136 s Main 

f, NEWELL CHARLES R, (Newell Bros), res 521 s Fifth 

E NEWELL J E, (Newell Bros), res 411 s Sixth 

& Newell Mrs Maria B, wid of W H, res 623 s Main 

© NEWS PRINTING COMPANY, Daily, Mid-Week and 

pi | Weekly News, Commercial printing, Blank Book Mak- 

[x] ing and Book Binding, Jobbing Stationers and Dealers 
in Books, Wall Paper, Window Shades, etc, 207s Main 


fq NEWS, THE Daily, Weekly and Mid-Week, (The News 


<q _—sSPtg Cc), 207 s Main : 
0 Nichols Mrs EA, wid of H K, res 204 Ouen 
© Nichols Miss Sadie M, res 204 Queen 
Nichols Sam] S, wks Ariel Cycle Co, res 114 Cross 
‘ Nickum Carl, machinest, res 216 s Ninth. 
Nickum F T, wks, Ariel Cycle Co, res 721 s Eleventh 
. Nickum Mary, wid of James, res 721 Eleventh 
) Niece Albert A, wks Hawks Fur Co, res 306 Middlebury 
Nies John, wks G Milling Co, w Pike, w § | 
Niner Louis G, wks 114s Third, bds 304 Tenth 
Nixon Charles E, wks Lesh S& E Co, bds 111 Cross 


J. V. MAIER Up DEUTCHER ADVOCAT 


Eche Haupt und Lincoln Strasse. 


& The New Goshen Pulley Co, pulleys, 211 w Lincoln av 
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GEO. S. KOLB 
WHOLESALE AND RETAIL 
119 S. [Main St. 

ALL KINDS OF FANCY BAKING A SPECIALTY 
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Why have we many 


220 South Main Street. | _ standing? 
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vy Nixon Harry R, lab, bds 111 Cross 

9 Nixon John A, saw filer, res 111 Cross | 

5 Noal LeRoy, wks Ariel Cycle Co, res 1o10 s Main 

” Noble Charles C, (Noble Mfg Co), res 115 n Seventh 

§ Noble Miss Hattie, res Hotell Hascall 

20 Noble Mrs Abbie B, wid of J M, res 317 e Lincoln av 

‘a Noble J Motte, poultry dealer, bds 317 e Lincoln av 

«& Noble L H, (Noble Mfg Co), res 111 n Fifth 

‘= Noble Louis B, wks News Ptg Co, bds 317 e Lincoln av 

~ Noble Mfg Co, Ladder Mfrs, cor Seventh and Clinton 

| Noecker W L, wks Lesh S & E Co, res 102 n Ninth 

~ Norwood S E, wks Thomas-Albright Co, res 305 w Pike 

‘a Null Mrs Mary A, wid of Joseph, res ro1 n Ninth 

= Nusbaum Harrison, com trav, res 219 Queen ' 

+: Nusbaum L H, barber425 n Main, res 214 w Oak Ridge av 

© Nymyer Aaron H, finisher, bds 608 s Seventh 

3 Nymyer Bart H, clks 106 s Main, bds 608 s Seventh 
Nymyer Enos H, bds 608 s Seventh . 

-; Nymyer Henry, finisher, res 608 s Seventh 

4 Nymyer William H, school teacher, bds 608 s Seventh 


© 


by Oakes Elmer E, cabinet maker, res 308 w Plymouth av 
Oaks Saml A, teamster, bds 417 Summit 
is Ober BF, clk CCC & St LRy, bds 520e Washington 
oP Ober John M, agt CC C & St L, res520e Washington 
Oberlin Joseph, res 510 n Third 
o Oberndorfer Frederick H, mechahanic, res 768 s Third 
© Oberndorfer Mary, wid of Fredrick, bds 213 s Third 
Oberndorfer William, clks 217 s Main,.res 213 s Third 
, Obrecht Jacob, farmer, res 1069 s Main | 
(6 Obrecht Jacob, lab, res 214 n Fifth 
. O'dell Alonzo, wks 114s Third, bds 2 35 s Main 
Ogle Charles T, bkpr Hawks Fur Co, res 303 s Third 
Ogle George H, wks K Fndy & Mch Co, bdss505n Fifth 
Ogle Jacob L, lab, res 505 n Fifth © 
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Drugs you use. We in- 
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Ogle John E, Ry mail clerk, res 635 s Sixth 

Ogle William L, wks Goshen Fur Co, res 405 n Seventh 
O'Heron Frank, wks Ariel Cycle Co, bds 317n Ninth 
‘(O'Neal Charles P, lab, res 1100 n Sixth 

Oppenheim Dan1, res 510s Third 

‘Oppenheim Miss Lena, clks 217 s Main, bds 510s Third 
Opperman Mrs E.M, wid of H A, res 308 e Jefferson 
Opperman Louis, cobbler, res 511 s Third 

Opperman Otis, bds 308 e Jefferson 

Opperman Owen, book agt, bds 308 e Jefferson 

‘O’Reiley Michael, wks Cosmo S Co, Cosmo 

‘Ort George, coal dealer, res 224 s Third 

‘Osborn Frank, wkgjCosmo Soap Co, bds 419 n Eighth 
‘Osborn Fred, wks Goshen Fur Co, 401 Queen 

Osborn JR, flagmanC CC & St LR R, res 4or1 Queen 
Osborn Sam’! B, oil dealer, res 419 n Eighth sy at 
‘Ott William A, finisher, res 517 n Main | 
Otto Daniel, clks 206 s Main, res 514 s Seventh 
Otto John, res 511 s Seventh 

Ourand George W, res 313 n Third 
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dn buying Linoleums and Oil Cloths see.... | 


@~_NEWELL BROS. 


fees 
fq PARFITT W, (Parfitt & Son), res 60¥s Sixth 


W. O. VALLETTE, M. D., © 


DENTIST. ems. OVER POST OFFICE. 


ay 122 GOSHEN CITY DIRECTORY 
a 
-~ Ourand James A, teamster, bds 313 n Third 

o Overholser Lewis, hostler, 213 s Sixth 

© Overholser Miss Pearl, dom, 213 s Sixth 

ie Overholt Dan, lab, res 523 n Main 

= Overholt H, wks K Fndy & Mch Co, bds 4 Prospect av 
= Overholt J] D, wks K Fndy & MchCo, res 616 s Seventh 
» Overholt William, wks E Walker & S Co, res 109 Cross 
3 Overholt William E, lab, bds 523 n Main 

& Overlease Miss Della, dom, 209 s Sixth oF 

7 Overlease Ed, mgr bus line Hotel Hascall | 
Overlease Mrs Eliza J, wid of W, res 311% e Washington, 
Overlease Forda, teamster, bds 31114 e Washington 
Overlease George W, lab, bds 301 Water 

O 

O 
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\verlease R W, teamster, res 617 s Third 
verlease Miss Sibyl, bds 311% e Washington 
‘c Oxenford Fletcher, res 208 e Clinton. 


ic-? 


© PACIFIC EXPRESS CO, 112 e Washington 
UO PAINE ALLEN G, Mer Western Union Telegraph Co, res 
118 s Sixth | 

Palmer J P, plasterer, res 104 w Plymouth , 

& Parfitt Miss Ada, wks Parfitt’s Gallery, res 313 s Seventh 

& Parfitt Miss AliceE, retoucher, res 313 s Seventh ~ 
Parfitt Miss Mary, crayon artist, res 313 s Seventh 

b4 PARFITT J W, (Parfitt & Son), res 313 s Seventh 

fx] PARFITT & SON, (W & J W Parfitt), Photographers, Every 

> kind of work done with dispatch, irtcluding X Rays, 

128 w Lincoln av 


rown, Bridge and Meta 


NTIST 


t4 Parish John, plasterer, res 514 € Douglas 
© Parish Thomas, plasterer, res 121 Wilson av 
Parker Charles F, fruit tree agt, res 602 n Main 
; Parker David, wks Goshen Fur Co, res 513 n Main 
Parker Frank N, wks Cosmo Soap Co, bds 511 n Fifth 
* Parker Frank P, wks Goshen Fur Co, res 612 n Main 


eiaebaa ati etabiieialiemaee 
Send in your boys... 
They can buy as cheap S0 | dk di 
as their fathers at 
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“FREYBERG LAUNDRY CO. We kindly solicit 


220 South Main Street. q Your Patronage 
GOSHEN CITY DIRECTORY 123 


Parker Mrs Marion, bds 605 s Main 

- Parker Miss May, cook Hotel Hattle, 212 e Pancols av 
Parker P, car inspectorLS & M S Ry, res 205 Mercer av 
Parker W G, pastor 1st Christian church, 108 e Monroe 
Parks Andrew J, com trav, res 610 n Main 

Parks Oliver M, wks Ariel Cycle Co, bds 619 s Third 
Parks William, farmer, 619s Third 

Parsons C H, foreman Goshen B T Co,res 112 w Madison 
Parsons Mrs Harriett, bds 112 w Madison 

- Peak James, res 1102 n Seventh 

_ Pearce Geo D, clk 134s Main, res same 

Pearce J] B, milliner, 134 s Main 

Pearson Sam’l, cooper, res n Sixth 

Pease Niss Anna, clk 118 s Main, bds 1012 s Seventh 
Pease Henry W, (Pease & Pease), res 510e Reynolds 
Pease & Pease, engine mfrs, 602 e Reynolds 

Pease W H, (Pease & Pease), res 1012 s Seventh 

~ Peck Caroline, wid Marcus, res 213 s Sixth ; 
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Steam Laund ry. 


¢ 
ALL GlbASSES OF lAUNDRY WORK DONE 
TO THE ENTIRE SATISFACTION 
OF OUR PATRONS. 


BLOUGH & ULLERY 


PROPRIETORS. 
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FREYBERG LAUNDRY CO. 2%, 


: that the 
220 South Main Street. HIGHEST 
124 GOSHEN CITY DIRECTORY. 


5 Peck Charles L, clk, bds 229s Main 
Peck Fayette, wks Goshen Veneer Co, res 310s Ninth 
Peck Harry, mech, bds 310s Ninth 
PECK DR M EVA, Physician & Surgeon. Diseases of Women o 
and Children a specialty, Consultation strictly confi- 
dential, Office 229 s Main, res same, 
Peck Oscar, mech, bds 310 s Ninth 
Pegg William A, court bailiff, res 311 w Queen 
Peffley Miss Ada, dom, 231 s Main 
Peffley E P, gardener, res Berkey av 
Peffley David, lab, bds 910 n Main 
Peffley Charles B, wood dealer, bds 1032 s Main 
Peffley James M, carp, res w Burdick 
‘@ Peffley Mrs Jane, wid of Jacob B, res eke Main 
ng Peffley J S, carp, res 908 s Sixth 
S Peffley William B, clk post office, bds 1032 s Main 
6 Penrod John N, (Penrod & Wood), res 202 s Sixth 
Penrod Joseph, res 202 s Sixth 
; Penrod & Wood, lumber, 109 e Lincoln av 
Peoples Miss Edna, dom, 120s Ninth 
Peoples Henry, targetman L S & MS Ry, res 205 w Mill 
Q Peoples Melvin, conductor I E Co, res 107 n Third 
by Peoples Simon S, wks LS& MS RR,rés 610 n Second 5 
[x] Perkins Miss Hattie, bds 307 s Third 
S Perkins Mrs M E, wid of Charles, res 307 s Third 
Perry Charles E, clk 116 s Main, bds 628 s Sixth 
a Perry J N, com trav, res 602 s Tenth 
ro} Perry Lindsay E, tailor, bds 628 s Sixth 
© Perry N T, com trav, res 628 s Sixth a 
Peters Carrie, bkpr, bds 156 Crescent 
Peters H C, cutter, bds 156 Crescent 
92 PETERS & HERR, wholesale and retail Bookseller's, Stationers, 5 
and Wall Paper Dealers, Fresco Painters, Interior Deco- a 
rators, Paper Hangers and Painters, High Class China, 
Tableware, Cut Glass, See and Plated Silver, 122 s 
Main, Telephone 36, 


MAIER & PRESSLER.... 


Attorneys-at-Law : Corner Main St. and Lincoln Ave. 


ith & Fitzgerald’s Drug Store. 


ENTIST. 
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Hawks Hardware 


Com pany. 
-UP TO DATE 


PLUMBERS 
GAS FITTERS 
TINNERS | 


Builders’ Hardware. 


We deem it a privilege to be allowed to 
make you estimates on any class of work 
in our line. 


AGENTS FOR THE CELEBRATED 


MAJESTIC STEEL RANGES. 


FUEL SAVERS, COMFORT BRINGERS. 
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DR. VALLETTE, DENTIST 


Over Post Office, All work done with the least possible pain, consistent with good work. 


126 GOSHEN CITY DIRECTORY 
Peters Miss Ida, dom, 523 s Seventh 

Peters J M, clk 122 s Main, res 156 Crescent 
Peters Miss Mary, dom, 410 s Sixth 
PETERS WILL C, (Peters & Herr), res 156 Crescent 
etersohn John, tailor, 118 s Main, res 114 w Jefferson a 
etersohn William, candy maker, bds 114 w Jefferson ra 
eterson J F R, wks Ariel Cycle Co, res Lincolnaves og 
helps Charles W, lather, bds 216s Tenth ts 
: Phelps Miss Ella, dressmaker, 223 s Main, bds 316 Tenth & 


Fs 
ig 
P 
be 


k. Prices reasonable 


P 8 
PHILIPPI, CONRAD & COOPER, Groceries, Queensware, 
Pocket Cutlery, Notions, &c, 219 s Main 
PHILIPPI H F,(Philippi, Conrad & Cooper), res 623 Emerso 
Phillips B, produce, res 221 n Fifth , 
&) Phillips Harvey, lab, res 520 e Douglas 
> PIATT CC, stenographer Lesh S & E Co, res 4128 Fifth 
“2 Piatt L J, pressman Times Pub Co, res 621 s Third 
5 Pittenger William T, res 320s Eighth 
A Place A L, wks E W Walker & S Co, res n Sixth 
, Plank Jonathan K, farmer, res 624 s Sixth 
> Plank William G, clk 117 s Main, bds 624 s Sixth 
uj PLATTER W D, vice pres State Bank, res 323 s Fifth 
Plummer LeRoy I, com trav, res 310 e Jefferson 
Pollock G W, vet surg, res 520 n Main 
Polson E, wks G S & D Co, bds Western Union Hotel 
ace Peter, wks Goshen Sash & D Co, res 417 s Third 
% Ponko William A, wks Hawks Eur Co, res 612 s Eighth 
os POOLE J D, The Photographer,. Enlarging a specialty, All 
Z work guaranteed to be strictly first class, 107 s Main 
Pooley Charlas A, bkpr State Bank, bds 305 s Sixth 
. Pooley Mrs M J, wid of Nathan, res 511 s Fifth 
Poorbaugh Mrs Alice, bkpr 101 s Main, bds 1 14n Sixth. 
Poorbaugh Dan’l, res 121 n Fifth | 
Poorbaugh Theo F, lab, bds 121 n Fifth 
POORMAN SAM F, Starr’s Fruit Store, res 113 s Sixth 


Visit NEWELL BROS, .... For the LARGEST LINE of 


CARPETS AND CURTAINS IN THE CITY. 
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~FREYBERG LAUNDRY CO. The STANDARD... 


220 South Main Street. of COMPARISON 
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Popke Miss Ida, res 421 Tenth < 


Popke William, night watch H Fur Co, res 421 s Tenth 
POSTAL TELEGRAPH-CABLE COMPANY, System} 
reaches all important points in the United States and> 
British America, and via Commercial Cables, to all the 
world, Wm H Hoffman, manager, {14 s Main 
Potter G W, civil engineer, res 107 n Third 
Pound Elizabeth, wid of Philip, res Beyerle av 
Powers Alonzo, wks Goshen Gas Co, res n Sixth 
Powers Mrs Anner A, wid of Peter, res 405 w Pike 
Powers John, bds 323 n Eighth 
Powers Milo, lab, bds n Sixth 
Powers Otto, lab, bdsn Sixth 
Powers Walker, res n Sixth 
Poyser Miss Clara E, bds 323 s Main 
Poyser Miss Alice, stenog 110 n Main, res 323 s Main 
Poyser Curtis C, teamster, bds 505 s Tenth 
POYSER F E, (Ulrey & Poyser), res 623 s Main 
Poyser Frank D, teamster, bds 505 s Tenth 
Poyser George K, stock dealer, res 323 s Main 
Poyser Harman, wks 217 s Main, bds 314 s Main 
Poyser J] Freeman, (Poyser & Ort), res 308 s Seventh 
Poyser Lewis N, bank clk, bds 323 s Main 
Poyser & Ort, coal, 220 s Main ) 
Poyser Thomas E, teamster, res 505 Tenth 
oc Poyser W W, clks 114 n Main, res 510 e Jefferson 
{ Prahl Adolph P, wks Ariel Cycle Co, res 135 Crescent 
_ ™* Prahl August, mechanic, res 716 Emerson 
2 Prahl Emma, dom W Union Hotel, bds 808 Emerson 
vw Prahl Hattie, laundress, bds 808 Emerson. | 
& Prahl Julius, mechanic, res 808 Emerson 
_& Prang Miss Anna M, dressmkr, res 420 e Purl 
a. Prang Charles, watchman Latta~Lamb Co, res 420€ Purl 
Prang Miss Louise, wks Parfit’s gallery, res 420 e Purl 
Prang Miss Martha E, res 420 e Purl 
Prang Miss Sadie, res 420 e Purl 


Frescoets and Interior Decorators. 


122 SoutH MAIN STREET. 
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Dr. Cunningham, Dentist 


124 SOUTH MAIN STREET. 
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FREYBERG LAUNDRY CO, 2, 


220 South Main Street. ¢\ BEST ! 


128 GOSHEN CITY DIRECTORY 


Pratt Harry F, painter, bds 714 n Main 
“% Pratt Mrs Sarah, wid of John, res 714 n Main 
.2 PRESSLER I W, (Maier & Pressler), bds 111 w Pike 
&. Preston Rev A S, pastor First M E church, res 209 e 
Jefferson 
“a Preston Rev E S, bds 209 e Jefferson 
6 Preston Mrs Frances, widow of A, res 324 First 


le 


n 


rice D, carpenter, res 416 n Second 
rickett Nimrod, ins agt, res 911 s Seventh 
riser B F, (Priser & Miller), res Beyerleav 
riser Joseph, farmer, Indiana, w s 
riser & Miller, wood work, cor Lincoln and Ind avs 
ronnet Edwin, painter, res 402 s Sixth 
ronnet Fredrick, res 402 s Sixth 
rough Frank, stock dealer, res West av 
rough Henry, farmer, res 633 n Fifth 
url Geo W, farmer, Lesh av, east 
url Lavina, wid of Elias, bds 706 s Main | 
PURL PERRY C, pres Ariel Cycle Mfg Co, res 706 s Main 
< Purl W W, farmer, res 723 s Main 
by Pushmann Anton, tailor, res 720 Emerson 
Putt Miss Jessie, dom, 202 s Sixth 
S Putt LF, harness maker, res 314 n Second 


‘aw ‘ 
< © 
O Quackenbush George, rooms 132 n Main 


= Quinn A J, mail carrier, res 223 n Main 6) 
Quinn Wilber, wks Freyburg Lndy Co, bds 312 s Seventh 


ro 0 


gu pxekavhsor seks navaas 


0 Quinn W J, trav man Times Pub Co, bds 312 s Seventh. 


© R i 
Rager Bensom, wks Goshen Shirt Co, res 105 n Fifth 
RALSTON J H, (Ralston & Kessler), bds 628 Fifth © 


RALSTON & KESSLER, Jewelers and Opticians, 16s Main _ 


Kamsbey Jason, janitor High school, res 613 s Eighth 


*X%X% DRESS GOODS AND SILKS > 
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‘The Brightest and Best... | ....You See It Everywhere. 
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JOB AND BOOKBINDERY : 


DEPARTMENTS. 


2 "Everything in the Job Printing line from the smallest 
|. Card to any size Blank Book or Catalogue. 


BOOK AND STATIONERY 
ae DEPARTMENTS. 
| Complete line of Stationery (including Whiting’s), Books, 
bg Ete. Finest Wall Paper Decorations hung on the 
wall, Everything bright and new. Prices 
consistent with best quality goods, 


coe _ NEWS PRINTING CO. 
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THE COMET 


BICYCLE 


Built on scientific principles 
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and of the best material that 


money will buy. All work — 


done under my personal su- 


pervision by skilled labor..... 


MORE THAN 300 SOLD IN ‘96 


AND NOT ONE COMPLAINT 
HAS BEEN HEARD, 


Experience and a knowledge of what is 
wanted, together with a desire to. 
please, puts up a wheel that is 
the Paes of the possessor. 
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134-136 NORTH MAIN STREET... 
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OVER POST OFFICE. 
Rubber Plates, Aluminum Plates, Gold Plates and Continuous Gum 


i" BR VALLETTE, Dentist. 


, ’ GOSHEN CITY DIRECTORY 


Ramsbey W J, wks Ariel Cycle Co, bds 613 s Eighth 

Ramsey Benj S, cigar mkr, res 115 Wilson av 

Ramsey Miss Grace, wks G Shirt Co, bds 115 Wilson av 

Ramsey Miss Nellie, wks G Shirt Co, bds 115 Wilson av 

Rantz Ervin J, barber, res 602s Seventh 

Rapp J D, postal clerk, res west side 

Rapp Jonas, cabinet maker, res 114n Second 

Rathka Fred, cooper, res 419 w Pike 

Ratliff Frank J, wks Nash Knox & H Co, res 501 n Third 

Ratner Max, sewing mch agt, res w Monroe 

Ratz Jacob, lab, res 413 n Ninth 

Reams W, wks E WW & S Co, res 304 w Wilden av 

Reasoner H T, clk Ariel Cycle Co, res 1067 s Main 

Reasoner Miss Laura J, music teacher, bds 207 n Eighth 

Redaker George W, lab, res 212 n Second 

Redman Mrs Isabella, wid of Nelson, bds 512 e Purl 

Reed Miss Dorothy, dom, 111 s Fifth 

Rensberger Noah, saloon 114 w Lincoln av, res same 

Rensberger Miss Sabina, dom, 208 s Sixth 

Rentfrow Jonas, lab, res 711 s Ninth 

Rentfrow S Peter, carpenter, res Eleventh : 

Rentfrow Wm, blacksmith 114s Third, bds 231 s Main 

£6 Replogle J] W, Gt RK Kk, OT M, res 211 w Purl 

| O€ Reynolds George A, bds 906s Eighth 

| 1 Reynolds Mrs Matilda, res 402 e Madison 

| .L Rhine Miss Clara, dress maker, bds 301 e Lincoln av 
Rhine Mrs Sarah, wid of Joseph R, res 301 e Lincoln av 

| ~ Rhinehart Miss Josie, bds 310 e Clinton 

ie Rhoads G W, barber 115% s Main, res 209 Mercer av 

| == Rhoads Myron J, express messenger, res 601 n Fifth 

|; Rhoads Mrs SF, wid of G W Sr. bds 209 Mercer av 

| ty Rhodes Mrs Elizabeth, wid of John H, res 804 s Eighth 

| a. Rhodes George, lab, res n Third, es 

| Rhodes James, res 209 w Clinton : 

| Rhodes Sam, wks Lesh S & E Co, res 410 Middlebury 

Rice John E, bds 214 n Second 


| 


122 SoutH M AIN STREET. Lamps and Metal Specialties... 


A ba Commercial ea 
Maier & Pressler Lawyers, gacarmet . 
_. Cor. Lincoln Ave. and Main Street. * Special attention to Collections. 
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Over Post Office... Crowns from 84.00 up, Plates from $4.00 up, F 
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wet BN 
ie pee iy Ras} 
i RICH GEO W, Secy Loyal Life Ins Co, res Patient ae mm 
1 | Richard Mrs Kate, baker, res 111 Middlebury . oa 
t Richardson J V, wks LS & E Co, res 307 e Washington [1 
H | | Richardson Miss Rin M, res 307 e Washington =, ; oe 
| _, Richart Rev O L, Pastor U B, res 407 Middlebury Qn 
a Richcrick Jonas G, carp, res 114 Middlebury @ 
| : rel Richmond Frank R, cooper, res 205 n Second ER 
i i =i Ricketts Chas W, clks 118 e Lincoin av, res 602 n Fifth c= 
ee Ricketts Miss Emily, school teacher, bds 117 n Fitth on 
: u a Ricketts Mrs Sarah, res 117 n Fifth “4 
if x Ridenour G W, wks Ariel Cycle Co, bds 423 w Wildenav ~~ 
Ridenour Mrs Mary, wid of Wm, 423 w Wilden av S 
Rieth Ellen, wid Edward, res 120 w Lincoln av a 
Rieth Frank, res 306 s Cottage av oC 
Rieth John, carp, res 307 s Eighth ie 
Rieth John jr, bds 307 s Eighth re 
Rieth Miss Margret, milliner, bds 120 w Lincoln av a 
Rieth Mrs Mary, wid of Franklin, res 318s Eighth 2 
_ Rieth Miss Menersa, res 318 s Eighth g. 
Rieth Rufus, wks Hawks F Co, res 321 First fe 
Riggle Geo W, farmer, res con Wilkinson and Indiana 3 


". Riggle John L, res 521 s Third 
® Riggle Miss Lulu, dom, 425 First 
Riggle Mrs S, wid J B, res cor Wilkinson and Indiana 
Rigney Henry, lab, res 323 n Eighth 
) Rigney John E, city marshal, res 224 n Severe 
Rihnhart Miss Sop hia, milliner, bds 417 s Third a 
RILEY GEO A, ae A Riley & Son) bds 410 e Madison 
.« RILEY JAS A, (Jas A Riley & Son), res 410 e Madison 
& RILEY JAS A & SON, Hardware, Stoves, Tinware, Builders 
Materials, Paints and Oils, Bicycles, Sewing Machines, 
Farm Impliments, Wagons, Seeds, Fishing Tackle, 
| Guns and Amunition, Hard and Soft Wood, 123 s Main 
Rininger Mrs Mary, wid of Jacob, bds 414 First — | 
Rink Wm, wks Chas B Harris, Lesh av east 
Ripler George H, bartender, res 609 e Washington 
RIPLEY i re! ouDE Cosmo B Soap Co, res oa 
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eh i Gade Dental Work, pees 135 


OF MEDICINES ANEsa GE! 
Office 103 ‘South Main Street. Residence 219 South Sevent 


_ FREYBERG LAUNDRY (CO. 320% cat¥# ¥oR 
i 220 South Main Street. Delivered Promptly..... 
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Rippy R O, teamster Kelly F & M Co, res 511 € Monroe 
Rippy Sarah B, wid Joseph, res 511 e Monroe 
Ritchie Lydia, wid of J, res 811 Emerson 
Ritchie Miss Mary, bds 811 Emerson 
Ritenour A M, res 209 Water 
Ritter Miss Frances, dom Hotel Hattle, bds same 
Ritter Miss Pearl, bds 310 Middlebury 
Roach Mrs Mary E, res 618 s Fifth 
Roach M F, farmer, res 313s Third 
Roach T W, nied bds 313 s Third 
Robbins Mrs Cora, bds 601 e Madison 
Roberts Ira, res 609 n Second 
Robinson Miss Emma, dom, 322 s Sixth 
Robinson G W, wks Ariel Cycle Co, res 514 e Washington 
Robinson Harry E, news dealer, bds 514 e Washington 
Robinson Jacob, Chicago av 
; Robinson Miss N, wks Cosmo S Co,res 206 e Washington 
Robinson W, wks I-XL & Goshen P Co, res 631n Fifth ¢ 
Rockwell B.C, wks I-XL Pump & L Mfg Co, bds 148 
Cresent 
5 Rockwell Byron B, com trav, res 148 Crescent 
Rockwell Charles, wks Ariel Cycle Co, bds 148 Crescent & > 
Rockwell Miss H, cashier 119 s Main, bds 148 Crescent 
Rockwell | L, flagman C CC & St L, res 213.s Eighth 
ce Rockwell L B, com trav, bds 148 Crescent 
{1 Rockwell R t opeartor Big Four, res 120 Cross 
<< Rodes aati ta T, brick mason, res 192 Water 
« Rodgers Fernando, carp, res 214 s Ninth 
n Rodibaagh L D, lumberman, res 713 s Third 
ty Roe G W, flagman Cie Ck St ly Nis res 3) Prospechay 
© Roemer Edward, wks Ariel Cycle Co, bds 223 s Fifth 
- fy Koepke August, lineman, bds 712 n Main 
_ a ROGERS C E, (Rogers and Wilson), Director Rogers’ Go- 
shen band and orchestra, res 416 e Washington 
Rogers C E, civil eng, res 518 s Sixth 
Rogers CE, Jr, clks 217s Main, bds 518 s Sixth 


DR. CUNNINGHAM 


124 S. MAIN ST. 
SPECIAL ATTENTION GIVEN TO PRESERVING NATURAL TEETH. 
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FREYBERG LAUNDRY CO, Heguee 


Just Like 
220 South Main Street. . NEW 
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‘ Rogers Eli J, farmer, res 312 w Queen ii 
Rogers Miss Ellen H, musician, res 416 e Washington 


- Rogers James H, lab, rés 836 n Main 

_ Rogers Manie, lab, bds 106 n Eighth on 
43 Rogers Philip R, painter, res 609 w Queen | 4 
© Rogers Sidnia, wid of Clark, res 1027 s Main = 
mM Rogers William A, mach, res 712 e Jefferson w 
.¢ ROGERS & WILSON, (C E Rogers & EC Wilson), Dealers e= 
S in Pianos and Organs and other musical instruments, —- 
s music books and sheet music and general musical mere mm 
= . chandise, 204 s Main ; oS 
3 Rohn Frank H, lab, res 116 Water 


mt Rohrbaugh T A, carpenter, res 318 First 
e? Rohrbaugh Wm O, lab, bds 318 First 
. Kohrer Josiah, drayman, res 110 e Monroe 
% Rohrig Mrs R, wid of John, cateress, res 506 s Main 
> Roller B. 218 w Wilden av 
3 Romaine Miss Anna, res 213 s Seventh 
Q omaine F G, (Nash Knox & H Co), res 213s Seventh 
Romaine Miss Maude, res 213 s Seventh 
Rookstool Samuel, teamster, rooms 214 s Main 
f- ROOSE WILSON, Attorney at Law, General Practice, 102 
a n Main, res 401 s Sixth 
7 Roscoe George V, clks 204 s Main, res 509 s Sixth 
LI Ross Joseph, tmstr Hawks Fur Co, res 213 w Jefferson 
> Roth John F, lab, res 713 s Ninth 
Routsong Daniel, barber, Lincoln av e side 
Koutsong W P, wks Ariel Cycle Co, bds 1008 s Eighth 
© Rowell George Jr, bds 101 n Third 
Rowell Geo P, res tor n Third 
Rowell Frank W, blacksmith, res 502 s Third 
Roy Frank, flagman LS & MS Ry, bds W Union Hotel 


_. RULE GEO W, Pharmacist, Prescriptions carefully com- 


pounded, Soda Water of Pure Fruit Juices, 112 n Main 
op Court House, res 320 s Third 
Royer Rev B B, Pastor First Reformed church, res 309 e 
Pie petLerson « | 


Dr. Cunningham, Dentist — 


124 SOUTH MAIN STREET. 


‘SSUIp[NOW, wooy pue soulerg oinyig “LG NIV] .) ool 


Interior Decorators. 


i ‘S| Rummel S M, lab, res 505 e Monroe > 


@ RylandC A, res 412 n Second 
of | 
es = 


SAGE DIEU PROF L A, Physical education, Hygienic, » 
wn Medical, Orthopoedical, Gymnastics, Massages, 114 Cote 3 


_ SAGE “DIEU PROF AND MADAME L A, Steam Baths 
+] and Massages, l14 Cottage av 
_ :€. SALEM BANK, John W Irwin, propr, Frank A Hascall, 


W.O O. VALLETTE. D. D. S. 


Dental parlors over post office. Very llttle pain, and good work. 
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RUBBER STAMP AGENCY, E E McDowell, brass sten- 
cils and all kinds of stamp supplies, 127 e Lincoln av s 

Rudy H, A, painter, res113 s Third : 

Rudy Harry, night clk Hotel Hascall, 115 w Wilden av 

Ruhlman Mrs C, wid of Jessie, res 324 First 

Ruhlman Lewis, lab, bds 324 First 

Rule Thomas J, lab, res 212 n Eighth 

Rummel I P, res 611 Emerson 


Rumpler Mrs C, wid of William, res 312 First 
Rumpler Edward, lab, res 312 First 

Rumpler Frank, wks Hawks Fur Co, bds 312 First 
Ruple Charles, hostler Lesh Stock Farm, bds Lesh av 
; Ruple Clyde, wks I-XL & G Pump Co, res Lesh av 
Rupholdt August, wks Hawks Fur Co, res612 e Madison 
Rupholdt Mrs Caroline, res 207 w Madison 

Rupholdt Charles, wks Hawks Fur Co, res 611 s Ninth 
Rupholdt Miss Gustie, bds 207 w Madison 
Russ J D, wks Ariel Cycle Co, res 212 w Clinton 
RUSSELL O W, Secy Times Pub Co, res 603 n Fifth 
Russell S B, trav agt Times Pub Co, bds 603 n Fifth 
Rutan Sherman, blacksmith, res 111 Mercer av 

Ruth Richard F, com trav, res 112 n Seventh 

RuTon Miss Eloise, res 113 s Seventh 

RuTon Hiram W, com trav, res 113 s Seventh 


Tost 


122 Sour Main STREET. Frescoers an 
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cashier, Individual Responsibility, $200,000, 108 w 


Lincoln av 
WHITE AND COLORED SHIRTS: oe ee 


_ ELSON © BECKER 


Teeth with or without Plates. Gara and Bridge Work a Spe al 
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SALINGER BROS, (The Economy,) NSH & iy Salinger), 
215-217 s Main 
Salinger Miss Emma, bds 107 w Douglas . 
SALINGER L, (Salinger Bros), res 107 w Douglas 
Salinger Levi, res 107 w Douglas ie 
SALINGER MICHAEL, (N & M Salinger), res 107 
-w Douglas 
SALINGER N, (Salinger Bros), res 107 w Douglas 
SALINGER N & M, Cigars, Tobacco, etc, 108 .e Lincoln av 
SALINGER S H, (Salinger Bros), res 107 w Douglas 
Salisbury F B, silver plater, res 422 w Wildenav 
_SALSBURY ELIAS D, (Vail & Salsbury,) rooms at 408 e 
Lincoln av | 
Saltzberry Miss Edith, clk S Fruit Store, res 419 Center 
Saltzberry S K, teamster, 419 Center 
Sample Chester: H, lab, bds 216 Queen 
Sample C J, wks LS & M S frt house, res 216 Queen 
Sample Wallace H, wks G Veneer Co, bds 216 Queen 
Sanders Arthur D, wks Goshen S & D Co, res 512e Purl 
SANDERS DANIEL A, Treas Lesh Sanders and Egbert , 
Co, Treas, Sanders, Lesh and Egbert Co, Director 
State Bank of Goshen, residence 217s Sixth _ 3 
Sanders Harry M, wks Lesh S&E Co, bds 217 s Sixth | 
SANDERS LESH AND EGBERT CO, John H_ Lesh, pres, | 
Danl A Sanders, treas, Haines Eobert, secy, Real estate | 
Office Lincoln and Ninth | 
Sanger William, lab, res 703 n Main 
Santschi Miss Agusta, dressmkr, res 321 s Eighth. 
aan Albert J, blacksmith, res 813 s Main 
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antschi Mrs Christiana, res 116 Wilson av 
antschi John, music teacher, res 321 s Eighth 
Ww Santschi W A, clks 217s Main, bds 321s Eighth 
> Sarbaugh Miss Florence, res 212s Ninth 
QU Sarbaugh John, lab, bds 217s Main 

< Sarbaugh L A, grocer, res 701s Eighth — 

“(H Sarbaugh Solomon, carp, res 210 § Ninth | 

Oo eens William, lab, res 212 s Ning 
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220 South Main Street. HIGHEST 
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Sarbaugh William H, wks GS & D Co, bds 212 s Ninth <q 
be “0 Sargeant Mrs Evlyne, wid of Saml, res 306 New 
| cS ® oargeant Saml P, lab, bds 306 New 
ape ey B, Pastor Fifth av M E church; res, 7520 1% 
| Fift , 
i Sawyer Joseph, baker, res 223 n Main 
| © Schadt Edith, milliner, bds 627 s Seventh 
@ Schadt Edward F, bds 627 s Seventh 
“<= Schadt Julia, dressmaker, bds 627 s Seventh 


jJ. FP. SCHADT 
FINE TAILOR AND DRAPER 


112 South Main Street. —_=—yy Residence 607 South Seventh Street. 


" FREYBERG LAUNDRY CO. 2s 


ead 


d 


r& WindowS 


~ ochadt William H, carriage trimmer, bds 627 s Seventh 

G Schaefer Ben] G, bds 605 s Main 

ey S Schaefer Mrs Christiana, wid of C H, res 408 s Main 

0. Schaefer George W, wks Ariel Cycle Co, res 317 Eleventh 

= = Schaeter Mrs Mary, wid of George, res 605 s Main 

: Scherling W W, printer Goshen Dem, res 409 s Third 
Scherwat Henry, landscape gardener, River blvd 

® Schilling Edward, com trav, res 514 s Sixth 

Schilling F Archibald, printer, bds 514 s Sixth 

Schilling Harry S, printer, bds 514 s Sixth 

Schilling William M, carriage trimmer, bds 514 s Sixth 

“ Schipper James, celery erower, Ss First, e s 

* Schipper John, labL S&MSRR, bds s First, es 

o Schmeykal Charles, wks Ariel Cycle Co, res 709 s Eighth 
Schnur John, asst barber Hotel Hascall 

% Schnur Martin, porter Hotel Hascall 

® Schock William, lab, rese Middlebury 

@ Schrock A B, carpenter, res 413 s Tenth 

2 Schrock Charles E, eng Lesh S & E Co, res 313 Rett 

& Schrock E J, (Schrock Mfg Co), res 724 s Tenth 

Schrock Henry, plasterer, res 433 n Ninth 


122 S. Main St. 


The Latest Styles in Clothing. 


_ELSON & BECKER 
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Metal Plate Work. 


3 SCOTT JOHN F, (Scott & Drake), res Parkside 


-FREYBERG LAUNDRY CO. Sami 


Standard of 
220 S. MAIN ST. Excellence. 
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Schrock Mrs Jennie, wid of Jos, res 412 Queen i 
Schrock Levi J, clks 101 s Main, res 412 e Washington -, © 
SCOTT & DRAKE, (J F Scott and E E Drake), Dealers in 7 
Lumber, Lath, Shingles, Sash and Doors, Builders’ qj | 
Hardware, Paints, Oils, etc, Sash and Doors a Specialty, = 
Office and yards cor Lincoln av and Second ae 


= SCOTT MISS SARAH, hair dresser, 106 s Main, ressame 

vo scott Mrs Viola, res 315 n Fifth 

TY Searfoss Perry, wks Lesh S & E Co, res 721 s Ninth 

eq Seebach John, bds 524 s Main 

- Seedle David H, wks Lesh S & E Co, bds 201 n Ninth 

Seedle Wm, wks Lesh S & E Co, res 201 n Ninth 

Self Jeremiah, lab, bds 307 First | | 

SELF SAM'L C, Cement Contractor, All kinds of cement 
work done, sidewalks, steps, cellars, etc. Best quality 
and Finest Finish, Work guaranteed, Fire wood of 
all kinds delivered, Office and res 307 First 

Self William H, com trav, res 212 s Seventh 

Seymour Anna, wid of W P, bds 1003 s Eighth 

Seymour Charles, lab, bds 119 e Lincoln av 

SHADINGER JOHN, Vice Pres, The I-XL ‘and Goshen 
Pump Co, res 213s Fifth 

Shafer Peter, wks Kelly F & Mch Co, res 611 s Tenth 

Shafer Stiles M, wks Kelly F & Mch Co, res 711 s Eighth 

Shafer Mrs Therisa, wid of J, bds 605 s Seventh 

Shaffer Eliza, wid of George. W, res 512 e Douglas 

+7 Shaffer Frank, electrician, res 421 n Fifth 

= Shaffer, John M, wks K F & Mch Co, res 512 e* Douglas 

© Shaffer Joseph B, clk 201 s Main, bds 217 s Eighth 

© Shaffer Miss Mary, stenog, res 512 e Douglas 

> Shank L F, letter carrier, res 316s Third 

= Shattuck Miss Kittie, stenog, bds 312s Sixth 

a= Shaum Adam, res 312 s Sixth | 

pe Shea Mrs Abby, wid of Michael, res 171 Crescent 

© Shea James, lab, bds 171 Crescent 


ington Sts. Crown 


Main and Wash 
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124 S. Main St. 
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Dr. Cunningham ~Orgwn,and Beldas Wonk 


a Specialty. Prices reas- 
onable. . ' 
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All work guaranteed to be setitactney 
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Ww. ©. VALLETTE, D. D. Ss, 


| Shea John P, wks LS & E Co, bds 171 Crescent 
Shea Michael, lab, bds 171 Crescent 


Shea Patrick, wks LS & E Co, res 504 n Third 
Sheets Wm, wks Kelly Foundry, bds Lincoln av,es. | 
Sheets Wm, lab, res 423 n Ninth 


| Shellenberger B H, wks EW W &S Co, bds 414 n Eight 


Shellenberger M, wks E W W & S Co, res 414 n Eighth 


Shemberger J] M, wks LS & M Sry, res 209 n Eighth 
Sheppard Albert, bds 425 First 


Sheppard Edward, cooper, bds 520 e Monroe 


Sherley Frank, lab, res 105 s Fifth 
Sherman Miss Carrie J, bds 314 s Seventh 


Sherwin C D, atty, res 220 e Lincoln av 
Sherwin Miss Clara, bds 323 s Sixth 


Shields Samuel, wks Hawks F Co, res 413 s Seventh 
Shiffer Miss Clara R, dressmkr, bds 609 s Fifth 


Shiffer J] W, bkpr Hawks Hdw Co, res 609 s Fifth 


Shilling A M, printer Cosmo S Co, bds 112 w Madison 
Shinberger Miss Minnie, dom, 120s Sixth 


- ietielilielitiliiadiadiaaieatediaiiaiaaiatiaiiniionial 


YOU CAN OBTAIN 4 


~FREE.. 


YEARLY SUBSCRIPTIONS TO 


Newspapers and Magazines 
YOUR OWN CHOICE or ANY BOOK PUBLISHED 


Also many articles of Silverware and Furniture, by 
concentrating your trade with merchants who take Free 
Literature Tickets. Scores of people are receiving their 
literature and other articles by this plan. 


TICKET BOOKS FREE. 


iN ational Advertising Co., 
SA ELELEDEEETIDDPEDEM 


al 
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Shiveley Ira, com trav, res 113 Crescent — 
Shively Jonas, com trav, res 616 s Eighth 

Shively Reuben F, mech, res 720s Main i 
| Shively Miss Alice, dressmaker, bds 417s Sixth 
Shively Mrs Amelia, wid of Silas, res 417 s Sixth 
Shively Miss Daisy, bds 417 s Sixth 

Shock Miss Effie, dom 113s Fifth 

Shoemaker Isaiah, lab, res 614s Tenth 

Shoeman Frank, carp, Chicago av _ 

Shookman Meeker, butcher, res 224 s Eighth 

Short Mrs Jane, wid of D O, res 723 Emerson 
Short J Edson, clks 133 s Main, res 208 w Purl 
Short Miss Josie, bds 723 Emerson 

Shoup Abraham, carp, res 314s Eighth © 

Shoup A Frank, teamster, bds 314 s Eighth 
; Shoup Chas M, (Elson & Becker), res 111 e Monroe 
Shoup E E, wks IX L & Goshen P Co, res 218 Queen — 
Shoup Miss Eva, dressmaker, bds 1069 s Main 


able, <= 


Prices reasona 
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‘ er C R, carp, res 138 Crescent 
>- Showalter David, res 524 s Sixth 
Showalter, E W, com trav, res 718 n Main 
Showalter Miss Grace, res 524 s Sixth 
: Showalter James, atty, bds 111 n Third | 
a f obtiver Miss Carrie, dom, 805 Emerson ols ae 
gm dhrock Amos E, (Shrock & Batchelor), res 219 s Third j 
a 6 Shrock & Bachelor Co, ladder mfrs, Madison and Ninth | 
ss frock Clinton, carp, w Pike, ws Os VO ae eae 
Pertenrock Prank P, bds 219s Third. ) ot. Bis! 
nae o Shrock Fredrick C, bds 219 s Third Pores. 
_ ~yShrock Isaac, carp, res 504 s Eighth 
— wdhrock Jerome A, bds 504s Eighth 
_ ™ Shrock Warren, com trav, res 223 s Third 
Shultz Miss Ellen, wks Hotel Hascall 
_ Shuster Edward, lab, bds 319 s Main ~ 
_ FOR HOSIERY AND UNDERWEAR SEE 
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Cc. C. bts a aan A Ne “ESTIMATES § 
3 W. C. SMITH | og FREE 


HILL & SMITH 


CONTRACTORS 


PAINTING_—> 
PAPER HANGING 
GENERAL HOUSE WORK 


SPECIALTIES. 


Paper Hanging, Fresco Painting, Sign Work, 
Designing and Hardwood Finishing. 


SIGNS 


In Gold, Silver, Aluminum Leaf, Bronzes, Enamel, and 
Brilliant Colors. Chipped Glass, Colored Glass, 
Advertising Show Cards, Letter Patterns. 


FRESCO PAINTING. 


In Oil or Water Colors. Sectional Designs furnished with-. 
out charge. We handle Metal Ceilings and Walls 
in all designs, handsomely decorated for 
_ business rooms and dwellings. 
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“& Shuster George, cement contractor, res 913 s Main 
Shyrer C M, tel oppor, res'112 s Seventh 
Shyrer Edward H, bds 112 s Seventh 
Siekema S F, wks Clason & Son, bds Lincoln av, es 
Shelton James, wks L S & E Co, res 318 Middlebury 
Silsbee G H, clk 114-116 e Lincoln av, res 211 s Eighth 
Simers Enoch, carriage trimmer, bds 535 s Third 
Simmons Aaron, carp, res 304 w Plymouth av 
Simmons E L, wks LS & M Sry, res 109 Middlebury 
Simmons Elmer, butcher, Chicago av 
Simmons Frank, butcher, res Lincoln av 
Simmons G B, musician, res 202 s Main 
SIMMONS I A, Attorney at Law, Notary Public, Long time 
Loans a Specialty, Kindig .Blk, Main and Lincoln av 
Res 419 s Fifth av 
SIMMONS IH, Dealer in all kinds of Meats, Wholesale and 
Retail, 117 e Lincoln av, 108 e Washington, res 502 e 
Jefferson 
= Simmons Martha, res Lincoln av, ws 
= Simmons Mrs Mary, wid of I V, res Lincoln av, w s 
& Simmons Melvin, lab, res 805 Emerson 
AQ Simmons Miss Mable M, bds 4109 s Fifth 
Simmons M E, wood dealer, res 1 17s Third 
Simmons Orville L, instructor, bds 419 s Fifth 
Simmons S, saw filer, res 111 Olive 
Simmons Wm G, wks N K & H Co, res r12w Wilkinson 
Simmons Zina G, butcher, res 302 s Eighth 
Simon Elmer E, livery, res 602 s Seventh 
© Simon John A, lab, res 702 Ss Eighth 
= Simon Louie, clks 117 s Main, bds 701 Emerson 
.cimond L J, com trav, res 616 s Fifth 
(4 Simons Oscar A, wks 211 s Main, res 305 w Pike 
. Simpson Fred G, wks Pharmical Co, res 175 Crescent 
fS SIMMS CG, Atty at Law, 102 n Main, res 610 s Fifth 
Simms Prof WH, supt city schools, res 420 s Fifth 
Singer Chas H, butcher 127 s Main, res 107 Middlebury 


Dr. Cunningham, Dentist, 


124 SOUTH MAIN STREET. 
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ra RUBBER 
q STAMPS 


OF EVERY ~~, 
DESCRIPTION 


U.S. Dating Stamps in all sizes. Trade 
Checks in Brass and Aluminum. Brass 
Stencils, Rubber Type, Sign Markers. 
Ink Pads, Stamp Ink and Flexible Stamps. 


Bor NMCDOW Bink: 


AGENCY 


GOSHEN, INDIANA. 


MAIL ORDERS RECEIVE PROMPT 
ATTENTION 
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Singer W H, meat cutter, res Ee ce 
ae of the Holy Cross, 414 s Third 
Sizer John A, wks Ariel Cycle Co, res: 409 e Purl 

Skutt O M, com trav, bds 112 Wilkinson 

Slabaugh Henry, lab, res 311 n Fifth 

Slade Thomas, hostler, 115 e Washington 

Slade Wm, blacksmith, res 111 e Pike 

Slate Miss Anna E, bds 214 e Lincoln av 

Slate G B, ticketagt LS & M Sry, bds 214 e Lincoln av 

Slattery Patrick, tailor, res 306 n Second 

SLAUGHTER J B, (J B Slaughter & Son), res 114 s Sixth 

SLAUGHTER J B & SON, Dealers in Monuments and Cem- 
etery work, Marble and Granite, Cut Stone, Contract- 
ors and Dealers in Building stone, The Oldest and 
Most reliable Marble Works in Northern Indiana, Es- 
timates furnished on application, Our Specialty is the 
Best Grade of Workmanship and Material, 205 e Lin- 
coln av 


SLAUGHTER L B, (J B Slaughter & Son), bds 114 s Sixth 


_ELSON & BECKER. 


Make the Lowest Prices on Clothing. 
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: : ’ GOSHEN CITY DIRECTORY ae 
“I Sliter Wm, farmer, res n Main 
4 Slote Mrs Sophie, wid of Wm S§, res 114 Middlebvey 
ae () >lusser James A, mech, res e Douglas 
A Smiley Mrs Catherine, wid of E, res 801 s Main 
A Smiley Frank M, stock buyer, res 612s Seventh 
«Smith Mrs Addie, res 802 e Third 
Feat > Smith A J, taylor, res 203 Mercer av 
WA f Smith Bert I, painter, bds 314 s Main 
Smith Charles A, wks Ariel Cycle Co, res 902 s Bighth | 
Smith Charles H, wks Ariel Cycle Co, res 418 w Pike 
Smith & Dean, carriage mfrs, 216 w Lincoln av os 
Smith Earle, wis Lesh S & E Co, bds 306 w Wilden av = 
4 Smith E C, res 1050 s Seventh hi 
o SMITH & FITZGERALD, (H E Smith, EH Fitzgerald) Re is 
tail Druggists, 135 s Main : 
Smith George I, wks Nash K & H Co, res 513 n Third 
. Smith George W, lab, 306 w Wilden av 
Smith Guy, printer News Printing Co, bds 223 n | Sixth 
SMITH H E, (Smith & Fitzgerald), res 625 s Sixth 
Smith James A, retired, res 308 s Main 
Smith Mrs Johanna, wid of M, bds 711 s Main 
mith John W, candy maker, res 617 e Jefferson | 
mith Joseph, retired, res 323 s Sixth 
mith Lenard, painter, res 314 s Main 
mith Miss Lulu, cashier, bds 802 s Third 
mith L W, electrician, rooms 206 e Lincoln av 
ith Myron C E, lab, res 808s Tenth 
itt Perry, lab, res 211 n Second |Z 
ith Rollin, wks K Fndy & Mch Co, bds 7o1 e Madison bi 
ith Miss Sadie, dom, 314 s Fifth a 
ith Saml H, lab, res 211 n Second 
ith Seward, lab, res 409 n Seventh 
ith Walter F, student, bds 323 s Sixth 1 ee 
ith WE Hamilton, Carriage painter, res 203 Mercer av ’ 
ith W F, wks Ariel Cycle Co, bds 411 Middlebury | 
mith William H, contractor, res 52'S) att see 
Smith William H, wagon maker, res 321 Ww Oak Ridge a ay 
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You can always find 
Just what you want in 
Table Linen and Napkins a at 
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Smith Mola Gs lab, bds 313 Middlebury 
Smith William T, res 313 Middlebury 


_ SMITH WP, (Hill & Smith), res 223 n Sixth 
_ Snobarger Henry, mfr soft drinks, res 204 Tenth 


_ Snobarger Jacob, stone mason, res 504 s Tenth 
_ Snobarger Miss Lizzie, wks G S Co, res 504 s Tenth — 
a SNOBARGER JOHN, Proprietor “The Rookery,” Fine Wines | 


Liquors, Cigars, Kennedy's Sacramental Port and : aa 


Sherry for ey use, 117 s Main, res same 


| ‘e Snook Edwin J, wks N K & H Co, res 217 w Wilden av 


_ Snyder Miss Cally, dom, 213 w Purl 

_ Snyder Charles, wks Ariel Cycle Co, bds 1027 s Main 

_ Snyder Charles, lab, res 211% New st Alley 

_ Snyder Clarence B, polisher, bds 231 Water 

_ Snyder Erben, lab, bds 1027 s Main 

- Snyder Mrs F G, music instr, 121s Main, res 114s Righth 
_ Snyder Harry E, wks Ariel Cycle Co, res 416 w Pike | 
_ Snyder Isaac W, lab, bds 231 Water 


4 ' A AE EE mm a 


J Ww. KNOX 


+++, POST_OFFICE 
NEWS STAND 


Stationery, Papers, Periodicals, Cigars 


ees 


Pos sacccei ose sas 


~and Confectionery. 


Chicago, Cleveland, Cincinnati and Indianapolis 


Papers delivered at your door, daily and Sunday 


Be iecccsnass 


a 3 Starr Mrs Martha, school teacher, res 212 e Washington 


Freyberg Laundry Co. oer 


220 South Main Street. REASON FORIT! © 
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right. 


Snyder I W, Jr, lab, bds 231 Water 

Snyder J Albert, drayman, res 417 First 
Snyder Jacob F, wks Lesh S & E Co, res 1008 s Main 
Snyder Jeremiah, carpenter, res West av be 
Snyder John H, wks Goshen B Top Co, res 514 n Fifth 
‘ 

S 

S 

5 


dd 


| 
: 


1 


nyder Josiah, tmstr Scott & Drake, res 1009 s Main 

orter Henry W, mfr medicine, res 211 Olive 

ouder N S, eng City Water wks, res 1005 s Main 

pangler Frank P, wks I-XL & G P Co, res 384 Queen 
SPARKLIN DR C C;, Physician and Surgeon, 113 e Wash- 


ington, res 218 e Lincoln av 


ge and Metal Plate Work done 
YyaH ® SHI 


Staples W D, plater Ariel Cycle Co, res 310 s Eighth 

piStarr Miss Amy L, bds 212 e Washington 

Fy Starr C L, drug clerk 104 n Main, rooms 120 n Main 

> Starr Mrs Eliza J, bds 109 n Seventh 

(4 STARR'S FRUIT STORE, Starr & Poorman, proprietors, 
Dealers in a fine line of fruits, confectionery, edible 
nuts, cigars, oysters, ice cream and ices, Dining room 

© in connection, 110 n Main 

= Starr G Plattenburg, bds 113 s Sixth 


Speelman Miss Eva, res 705 n Main 
= Speelman Miss Mary, res 705 n Main 
Spencer Mrs Nancy, wid of John A, bds 655 n Fifth © | 
7 Spencer William, lab, res n Seventh | | nm 
a operry Henry, wks Lesh S & E Co, res 311 n Fifth et ' 
. opohn Sam! F, mfr Vet med, res 111 s Seventh > 
= Spotts W E, wks Lesh S & E Co, res 311 Eleventh 24 
© Sprague Almus, wks CCC & St L Ry, res 617s Tenth 2 | 
© Spry DeLorma, lab, res 308 n Seventh | a 
. Staeley Homer, teamster, bds 629 § Sixth a | 
@ Stametz Frank, baker 119 s Main, res 107 s Tnird 2 
& Stamates J Henry, Goshen B Top Co, res 414 s Sixth oof 
& Stamates Peter, engineer, res 108 e Pike B § 
aa 
ey, 


Starr Miss Marjorie, student, res 212 e Washington 
be STARR M V, Secy News Printing Co, res 109 n Seventh 


_ You can always find the latest at our store. 


ELSON *#® BECKER | 


Dental parlors over ieee office. . Very little pain, be: good work, 


| GOSHEN CITY DIRECTORY ers 
STARR THOMAS B, (Starr's Fruit Store), res 113 ‘s 


| Sixth 
£ STATE BANK, Pres, John H Lesh, Vice Pres, W D. Plat. . 
3 ter, cashier, D W Neidig, asst cashier, Alfred Lowry. od 
Directors, J HLesh, W D Platter, DW Neidig, C W ee 
a Miller, DA Sanders, ElizaC Thomas and Alfred ee FS a 
- @ Steel Morris, finisher, bds 124 n Main 
S Steel Wm, lab, res 124 n Main He it 
.< Steinmetz Ed, carriage trmr G Hdw Co, res 519 n Third | ‘iy 
® Steinmetz John F, machinist, res 806 Emerson : 
3 STEIN GEORGE, (Chicago Fair), res 319 s Third | 
SSTEIN SAMUEL, (Chicago Fair), bds 319 s ‘Childs 
£ Stem W W, (Starr Laundry Co), res 409 e Madison. 
2 Stephenson Harvey M, farmer, res525.s Third 
Stetler T W, wks Hawks Fur Co, res 218s Eighth - 
. otetler William. wks Schrock Mfg Co, res 715 s ay 
oO Stevens A J, clk 126s Main, res 202 s Main | 
| @ otevens Miss Bell, dressmaker, res 202 s Main 
& Stevens George, lab, res 306 s Ninth | 
S Stevenson Miss E, dressmaker, res 110 Olive 
© Stevenson Michael, wks Goshen W Mills, res 315 New | 
Pp otekler Charles, lab, bds 2 14 w Wilkinson 


DoF 


islINaq oe 


Piglet David F, lab, res 147 Crescent 
- Stiffler Dennis, lab, res 415 n Main 
a Stiglets Emma, res West av 
' * Stiver Charles E, lab, bds 306 New 
£ Stiver Miss Eva, student, bds 319 s Sixth 
o Stiver Miss Loma, school teacher, rooms 301 e Lincoln av 
- Stiver Miss Mabel, student, bds 319 s Gah 
STONEX WILBER L, Attorney at Law, County Avoeney 5 
Secy and Treas inter Urban Land Co, 132 n Main, res 
314s Fifth. See ad, opposite page 65, 
tornfelt Jacob, lab, bds 212 Wilkinson 
TORER A G, Secy E W Walker and Stutz Co, res ee 
Bigs Sixth 
io! ork Mrs Lida, wid of John, res 620 n Fifth 


‘Have your Deeds and Mortgages drawn by 


Sheng Sua spree B UNWS 194Q | 


FEED STABLES. 
L.S, AUKERMAN 


FULL LINE OF HACKS AND COUPES FOR 
FUNERALS, WEDDINGS AND PARTIES. . 
SADDLE HORSES, HORSES THAT 
LADIES CAN DRIVE. GOOD 
RIGS AT ALL HOURS, 


PRICES REASONABLE. —=—-msnmaadédh, 


BARN ON CLINTON STREET 
setween MAIN AND FIFTH STREET. 


NS a ee ee ee ee ee ee e. Saints 


ee 6 ee ee ae ee ee ee 


ae 


Freyberg Laundry Co. (ee. yan 
220 South lain Street. standing? 
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- Stotts Frank, lab, bds 413 n Eighth 

Stotts Mora, teamster, res 413 n Eighth 

Stouder Daniel, farmer, res w Lincoln av, ws 

Stouder Miss Mattie, seamstress, bds Beyerle av 

Stout Rev C T, Rector St James Episcopal church, res 
105s Sixth 

Stoutenhour S J, grocer, res 420 s Main 

Stoutenhour & Tiedemann, grocers 208 s Main 

Stoutenour Andrew, drayman, res 112 s Seventh 

_Stoutenhour Ora, stenog, bds 112 s Seventh 

Stover Burt I, lab, bds 1127s Main 

Stover Charles E, wks Ariel Cycle Co, bds 1127 s Main 

Stover William D, carpenter, res 1127 s Main 

Strang Allen, res south First, e s 

Strang Edward, res south First, es 

Straub Mrs Catherine, res 219 n Second 

Straub Charles, cigar maker, bds 219 n Second 

Straub Francis, mechanic, res 716 s Third 

Straub William A, lab, bds 219 n Second 

Straw A D, lab, res 1008 n Seventh 

Strayer Alford, lab, res 119 s Canal 

Strayer A Penn, night express agt, res 614 s Sixth 

Strayer Mrs Mary A, wid of Jerry, res 207 e Pike 

Strickler Miss Minnie, dom Hotel Hattle 

Strine James, wks Lesh S & E Co, res 712 e Lincoln av 

uJ Strine Joe, wks Goshen Milling Co, res 322 n Second 

' = Strine Lillie, dom, res Lincoln av, e s 

is a) Strine Osa, lab, bds 209 w Clinton 

~@Strohm Abraham, grocer, res 1003 s Main 

5, Pir Strohm Henry M, flagmanLS &M 5 Ry, res 812s Main 

+ Stroup Miss Etta G, clerk, res 629 Emerson 

= Stroup Martin J, laundry, bds 629 Emerson 

_ Stroup Mrs Priscilla, res 629 Emerson 

«Stuart Frank, wks Ariel Cycle Co, res 106 w Douglas 

Stuart R B, eng I-XL & G P Co, res 306 e Lincoln av 

Stuart Saml, wks Goshen Milling Co, res 601 s Third 


DR. A. J. IRWIN, Physician and Surgeon, 


Uses New and Improved Treatment for Lung Trouble. 
Office 103 South Main Street. Residence 219 South Seventh Street. 


f 
i 
ie 


| 


122 S. Matin Sr. Pictire Frames and Room Mouldings. aie 


; 


Pos 
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220 South Main Street. my 
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eee es er 
= Stuart W D, wks Goshen Milling Co, res 410 Wilkinson 
Studebaker Mrs L B, bds 410 e Purl 
Stultz T L, grocer 118 e Lincoln av, res 301 n Main — 
Stump Frank V, 112 s Main, res 613s Third 
Sturman E J, wks Cosmo Soap Co, Cosmo 
Sturman Miss Jessie, wks Cosmo Soap Co, bdsws 
Stutsman Alvin G, wks Ariel Cycle Co, res 914 $ Sent o 
Stutsman Mrs Barbara, wid of Jacob Wy res’ 313 n Spat oo i 
Stutsman Daniel F, res West av = 
Stutsman E E, com trav, bds 218 s Seventh 
Stutsman John, gardner, res Indiana av 
Stutsman Mrs Mary Fisher, 123s Fifth 
Stutzman Mrs S, wid of Hiram, res 314 Middlebury 
- » Stutsman Saml B, retired farmer, Chicago av 
aN ~~ Stutsman Samuel D, clk 118 n Main, res 306 s Third 
STUTZ EE, (E W Walker & Stutz Co), bds 113s Fifth 
Sullivan Dan M, stone mason, res 113 e Wilden av 
Sullivan John, stone mason, bds 4o1 Oak Ridge av 
Sullivan Mrs Mary, wid of John, res 401 w Oak eee av 
Summey S, lab, res 218 Queen 
Sutherlin John C, bartender, res 112 s Eighth 
Sutliff S A, school teacher, res 916 s Seventh 
SWANK C S, Coal Dealer, 128 n Main, res 210 e Clinton 
Swank George, painter, res 712 s Third 
Swartz Arthur E, cabinet maker, res 102 Mill 
i by Swart C J, clks 133 s Main, res 802 s Main 
_ Fy SWART MRS C J, Millinery, Dry Goods, Notions, Veil- | 
Miah Pag ings, Embroideries, Ladies and Childrens’ ee 
a= Goods, 802 s Main | 
<Q Swart J N, prin Fifth st school, res Lesh av e is 
) me Swartz Charles O, clks 217s Main, bds 6108 Seventh’ mise” 
Swartz E W, printer Times Pub Co, bds 610s Seventh — | 
i = Swartz Frank M, lab, res 423n Eighth ee: 
ps >Wartz Jacob, cooper, bds 316 s Third 
[ew Swartz J C, painter, res 610 s Seventh 
< B Swartz Miss Jennie, bds 316 s Third — 


2 and Metal Plate Work done 
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Dentist. 


900801 


= a 


29 “gor10}uy : 


Suits made to order $x 5.00 and upwards. © 


ELSON “ BEC I 


PATRONIZE _—=¥3 


“Postal” 
¢ FOSTaA 
“This Telegraph Company has nearly 4,000 
offices in America, and Cable Service to all 
the World. Its lines reach all important points 


and business is handled promptly and accu- 
rately. 


| SF 


q\ 


we) 
3 


. 


. Gall at the “‘Postal” when you have a téibgram 
to send. 


Gourteous treatment to all. 


Office at 114 South Main street, in Jenner’s 
Drug Store. 


q | Bespssneseennssseaaennns 


SAIS 


a 


- Swartz Willard E, carpenter, res 419 n Fifth 
_ Swartzbaugh Mrs Adam, res 617 s Main 
( Swartzbaugh A, clks 120 n Main, res 418 e Plymouth av 
_ ‘Swartzbaugh Henry, pump mkr, res 418 e Plymouth av 
Swartzlander Miss Celia, shirt maker, bds 810 Emerson 
_ Swartzlander Geo W, finisher, res 125 w Plymouth av 
‘Swartzlander Mrs Margaret, res 810 Emerson 
Swartzlander Saml, teamster, res 210 New 
_ Sweets George W, lab, res n Main 
| Swift Miss Anna, wks Cosmo BS Co, res River blvd 
Swift Mrs Mary A, res River blvd 
- Swinehart Luther M, civil engineer, res 120 w Pike 


AL, 


- Tarman Miss Susan, dom, 117 w Clinton 

_ TASE C YW, Prop Hotel Neufer, res same 
Taylor Mrs Belle, wid of David, res 313 s Third 
_ Taylor Eliza A, wid of W B, res 121 s Seventh 
b Teas Oel J; bds 312.8 Third 


_ DR. VALLETTE, DENTIST — 
h | All kinds of Work by latest methods. Nae 4 
ae 150 GOSHEN CITY DIRECTORY | 


Taylor Miss Pamela E, school teacher, res 121 s Sevent 
i | Taylor Sam] J, carp, res 312 s Third : 
ee + Teegarden George, agt Deering Co, res Berkey av 
‘s Lerrile A, confectionary, bds Hotel Neufer 
a, letzlaff E A, wks Thomas Albright Co, res 521 s Tenth, a 
q Lheurer'K B, clks 631 s Main, bds 715 s Third © ad 
i. !HIELE BROS,(Henry B and Joseph A Thiele),Dealers in Ice 3 ; 
and Wood, Orders left at GS Kolb's Grocery or by 2 © 
Telephone will receive Prompt Attention, 302 Tenth, © | 
Cor Jefferson | ; 
THIELE CHARLES F, Grocer, Tenth and Jefferson, res 302 55 © 
Tenth | 
“= Thiele Frank B, clks 119 s Main, res 304 Tenth 
“ THIELE HENRY B, (Thiele Bros), res 302 Tenth: 
: o Lhiele John M, student, bds 302 Tenth 
| «@ THIELE JOSEPH A, (Thiele Bros), res 302 Tenth 
| 3 © Thomas-Albright Co, Founders and Machinests, 230-2 32- 


Idren’s teet 
WagH 


: 234 s Main 
THOMAS MRS AMELIA R, Fire, Life and Accident, In- 
surance, The Best Companies represented, Business 
: intrusted satisfactorily attended to, Loses promptly ad- 
| justed and paid, 122 n Main, res 420 e Washington 
| 4 Thomas Miss Carrie, bds 208 gs Fifth 
Thomas Miss Elvira L, res 123 s Fifth 
Thomas J] M, wks N K & H Co, res 309 w Oak Ridge av 
(4‘Thomas Miss K, school teacher, res 420 e Washington 
<{ Thomas Nathaniel, painter, bds 106 n Eighth 
() Thomas Mrs Sarah S, wid of Henry, res 208 s Fifth 
© Thomas S D, wks L S & E Co, res 106 n Eighth 
a Thomas Steven, res 310 n Seventh 
; Thomas Mrs W A, res 123 s Fifth 
mc. Thomas W S, wks Ariel Cycle Co, res s Third, es 
* Thompson Miss Cora, dom, 216 e Lincoln av 
B Thompson George, wks Latta Lamb Co, bds 648 n Fifth 
Thompson Horton, lab, res 504 s Cottage av 
Thompson H W, lab, res 514 n Third 
Thompson Isaac, wks Latta L Co, res Eleventh 


CEE aan RRNA AARNE Sek MERE ie AN ay eMC ee | 
FOR HOSIERY AND UNDERWEAR SEE 


| _ ©S_NEWELL BROS, © 


DENTI 
“§SVTID LQ9 GNV WNIHD “LS NIV 'S Gel 
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ae a oe wks N KH Co, bds 648 n iF ith 
‘Thompson Miss Lucy, res 504 Cottageav 
Thompson Rice, res 117 s Seventh 
| Tibbs Henry, eng Cosmo S Co, River Blvd ean! 
“| TIEDEMANN CLARK D, Exclusive Dealer in Fine’ Fests 
wear, Agt for Hannan: Shoes, Little Gents and Misses zi 


_ Shoes our Specialty, Cor Main and Washington, tes 2 
602 s Fifth 


.. Tiedemann C C, clk 202 s Main, bds 602 s Fifth ' | pa 
¢| Liedemann E E, grocer, res 314s Seventh rhs 
- Tiedemann Miss Ella M, bds 602 s Fifth _ 
Tiedemann Henry E, grocer, res 501 s Fifth 
Tiedemann Miss Madge I, bds 501 s Fifth ~ 
‘ Tiedemann Miss May I, bds 501 s Fifth 
‘Tiedemann Miss Ursula, bds 602s Fifth 
Tietz John, tailor 108 n Main, res 209 w Wilkinson 
T 
“aM 


aq UL ‘AAU? 


ill S J, bar tender, bds Western Union Hotel 
IMES PUBLISHING CO, L H Beyerle pres and mgr, O w$ =f : 
Russell Secy, Publishers of The Goshen Times, Daily, & a : 
Weekly and Mid-Week Editions, Job Printers, Binders ¢ oo 
and Stationers, 127 e Lincoln av 
" TIMES THE, Daily, Weekly and Mid-week (The Times, 
qo ——C Pub Co) 127 e Lincoln av 
fc Tipmore Dan’l, shoemaker, res e ee gay 
aol Tipmore Dan jr, lab, res 307 s Ninth ~ 


.. Lipmore Jacob, wks Lesh S & E Co, res Tineols av, € Ss 
8 Titus Mrs Sarah A, wid of John P, bds 213 s Fifth 
-M Tobias Aaron, res 516s Main 

(© Tobias Miss Fannie, bds 516 s Main 

W Tobias Jacob, (Blumberg & Tobias), res 503 s Third 
-& Tobias Miss Pearl, bds 503 s Third 

: i Toms B F, miller, res 224 s Ninth 
_ ™* Toms Mrs Frances, wid of Henry, res s Canal 
Toms H D, driver Am Ex Co, res 224s Ninth 
ae -Tornow AM, tailor, res 413s Sixth 
_. Trainor Miss Katie, clks 217 s Main, bds 312 s Tenth 


: Dr. pconincham, | Dentist, 


“pong ureyy a: ser 


220 ey Main Street. — | CO 
152 - GOSHEN CITY DIRECTORY | 


Trainor Margaret R, wid Chas A, res 3125 Teath: 
Trainor Peter, teamster, res 438 n Ninth 
Traster Miss Dora, dom, 216 e Lincoln 
Traster Miss Etta, dom, 110 n Fifth 
Trautwein John, blacksmith, res 506 s Third. 
Treadwell Mrs Anna, wid of P, res 212 w Wilkinson 
TROY STEAM LAUNDRY, sites and Ulery props, 
| Main 
.; Lroyer AL, butcher, res 616s Sixth | | 
Troyer Dan’ J, school teacher, res 208 e Garden 
Truex Miss Martha L, dom, 123 s Eighth A 
Truex Thomas O, carp, res 906 s Sixth — 
TRUMP JERMIAH N, (J N Trump & Son) res929 s Main © 
TRUMP LLOYD S,(j N Trump & Son), bds 929 s Main g : 
TRUMP & SON, (J N and Lloyd ' S Trump) Dealers in Fruit § a 
and ornamental Trees, Fine Shrubbery and Shade : 
Trees a Specialty, 929 s Main — 
Trumphaur Wm, lab, bds 214 n Second - 
Tully Mrs Mary, res 508 s Sixth 
Turner J B, wks 114. sThird, bds 135s Main 
Tuttle John E, harnessmkr, bds 213 s Ninth 
, L weedy James L, lab, res 308 e Clinton 
> Iwitord Chas W, lab, bds213n Seventh 
— W Iwiford Frank, lab, bds 413 n Main 
Sy [wiford Henry D, lab, bds 213 n Seventh 
Twiford Miss Jennie, res 413 n Main 
Twiford Sam’l A, lab, bds 213 n Seventh: 
oe Thomas, lab, res 213 n Seventh 
— % Lwitord Wm, lab, res 413 n Main 
at S Iwitchel Chas A, lab, res 1003 n Seventh | 
ih " [Twomey J, cashier LS & M Sry, bds 412 e Lincoln av 
Oy one R F, wks E W W & SCo, bds 301 s Seventh | 
~~, TWOMEY WM, Shoe Dealer, Ladies and Children Shoes, 
Slippers, teoutne and Gaiters, Rubbers, Fine Line In- |8 
fants Shoes, Sells the Krippendorf Dittman Co Shoes, 


Repairing neatly done, cor Main st and Lincoln av, res f 
_ 301s Seventh ‘) 


Prices reasonable. _ 
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BRT be weded 11M 


We carry the largest line of Hats in the Tae 
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revere ti Tt 


‘ll & Flecines 


STEAM, GAS | 
AND TiO a WATER 
e~—_FITTING. 


IRON PIPE AND 
‘ BYITincs. 


} 


SLATE AND TIN a - AND HOT AIR 
ROOFING FURNACES 


BEANE Se aME He aHe SHE She ae He 
3 He HE REE HE HE Se HE He 


. “Meet wath or without Plates. Crown and Bridge Wor 
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| Twomey Wm T, clk 102s Main, res 305s Ninth 
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> Ulery Amos, farmer, res 724s Main hy 
Ulery Clarence, blacksmith, res 303 W Pike | a 
Ulery Enoch, wks Troy Laundry, res 307 w Plyrouli av. ‘ : 
Ulery J F, blacksmith 216 w Lincoln av, bds w Goshen ¢ 
lees J] P, blacksmith 216 w Lincoln ay, bds w Goshen | 
Ulery M M, cigar maker, res 110 w Pike ence 
Ulery Solomon, farmer, res 901 s Main 
Ulery Susan, wid of Levi, res 424 S Sixth 
Ulery William, ‘baker, ‘res 515/s, Bitthy oy 
Ullery Chauncy, wks Lesh S & E Co, resLana 
ULLERY JESSE, (Troy Steam Laundry), res 424 s Sixth 
Ullery J F, blacksmith, res River blvd 
ULREY Cj, (Ulrey & Poyser), res w s 
ULREY & POYSER, Jobbers and Retailers of Plots Feed, 
Lime, Cement and Salts, Agents for Washburn Cros- 7 
by Co Flour, Telephone No 62,128 n Main _ i‘ 
Ulrich Melvin, grocer, res Beyerle av 3 
Umbenhower Frank, grocer, res 513 s Main © 
“3 Umbenhower John D, ins agt, res 513 s Sixth 
Unger Malinda, wid of John, res 916 s Sixth 
Unger Miss Millie, milliner, res 916 s Sixth ni 
Unger W S, jeweler, res 916 s Sixth | | Br 
U S EXPRESS COMPANY » Wells, Fargo Express Co, Pacific. ct 
Express Co, John McClenathan, Agt, Offices in all | 
cities and towns throughout the world, Money trans- d | 
mitted, 112 e Washington oe 


-Unrue Andrew D, laborer, res 708 Emerson 


<i 


- Upson nae lab, res 702 n Fifth, 


Ne 
Vail Mrs Arvilla Z, res 314e Jefferson’ 
VAIL L W, oo & Salsbury), res 211 s Sixth | 


oe A. on IRWIN | om GENERAL PRA TIT aa | 


BEST! 
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VAIL & SALSBURY, (L W Vail, E D Salsbury,) lovee a 
_ Notaries, Public Stenosrapher | in office, a SEP HChe No S 
; 2.0n 59, 109 e Lincoln av he 
|:Vallance Edward C, barber 115% s Main, res 403 First re 
_.,| Vallance Fred, barber 202 s Main, bds 208.n Second s 
_B| VALLETTE W O, Dentist, Odd Fellows Bik, 118 e Lincoln ml 
av, res 406 s Fifth 
VanBeck Jacob, wks E W W & S Co, res eineoinia av e oO) 
‘Vance F M, res 321 n Main OF 
Vance Harvey H, wks K Fndy & Mch Co, res 307n Main 
V: : 
oN 


ance John, wks Goshen S & D Co, bds 525 s Tenth 

anderford Mrs Julia, res 724 s Third 
VanDerMaas Levi, celery grower, res s Fourth, e s 
-VanDerMaas Marion, wks celery farm, ress Fourth, eSias 
® ,VanDerRyder John, wks Hawks Fur Co, ress Third e s 
_Vannuys Dr H L, Pastor First Presbyterian church, res. 

414 s Fifth 7 

: VanTassel Mrs Irena, wid of Richard, bds 114 n Seventh 
= Vaughn Miss Nettie, dom, 414 s Fifth | 
Vesey Edgar J, drayman, res 617 n Fifth a 
t Vinson Alonzo, wks Nash K & H Co, res 305 Queen > 
* Vinson C D, wks I-XL & GP Co, res 407 w Wilks 
Violett Miss Martha, res 322 s Main 
Violett Miss Rose C, bds 322 s Main 


Wide Mrs Sarah S, wid 5 Alonzo, res 314)n Sey enun 
Boo coies Mrs Sarah, wid of John, res 419 First 
7, WAGNER LOU, Wines, Liquors and Cigars, Fine old 
-  Whiskeys for family use a specialty, 109 s Main, res 
WwW 415s Main 
- & Wagner Loyd, musician, bds 415 s Main 
-W WALK JNO B, The Druggist, 113 s Main, res 318 s Main 
- & Walk Miss Wilma A, res 318 s Main 
_ WALKER E W, AE W Walker and Stutz oe) res Hse Ss. 
i Vai 
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220 South Main Street. - ) ‘Delivered \ > 
GOSHEN CITY DIRECTORY 
; 2 WALKER E W & STUTZ CO, Manufacturers of one, tae 


three and four wheeled Wehicies: neat intersection of © 

Big Four and Lake Shore Rys / 
ier J H, wks Thomas- Albeott Co, res 703 Ss Seventti: 7 
Walker M Jennie, wid of C W, res 308 e Lincoln av 


i » WALKER O V, Oyster and Chop House, Sample room! 

iy in connection, 106 n Main, res 413 s Main 

‘ Q Walker T J, wks Latta-Lamb Co, res 649 n Fifth 

- » Wallace J L, wks 211 w Lincoln av, res 210 Wilkinson 

: v Wallium Peter, frman Hawks Fur Co, res 211 w Jefferson = 

Walmer George F, lab, res 109 w Wilkinson 

_€ Walmer Peter, lab, res s Canal 

() Walter Fred A, city delivery, res 610 § Shea 
Walters Frank, wells and cisterns, res 308 Ouecn 

Walters Miss Mae, bds 411 n Main 

y Waltz D D, tailor 204 s Main, res 311 e Jefferson 

+ Wambaugh C C, plasterer, res 1042 s Main 

~Wannamaker Byron, lab, res 302 s Seventh 

Wanner Miss Gertrude B, bds 405 s Sixth 


WANNER LEW, Lawyer, consults in English and eae 
108 s Main, res 405 s Sixth . | 

Wanner Miss LuLona E, bds 405 s Sixth 

Wanner W Ralph, com trav, bds 405 s Sixth 

2 Ward A R, res 413 First. 

Ward Henry H, carp, res 1005 s Eighth 

Warden John i carp, res 513 e Jefferson 

Warner Miss Dessie, bds t11 w Pike 

Warren Eugene H, cabmkr, res 321 s Seventh 

Warren George S, night police, res 119 Crescent 

Warren Jane FE, wid of Alvin, res 411 e Purl 

Warren Lee, wks Latta-Lamb Co, res 510s Seventh | 

arren Miss M M, bkpr Latta-Lamb Co, res 411 € Purl 

rstler Charles, R R trackman, w Pike 

rstler Newton I, lab, res 318 n Eighth | | 

Waterson Fred E, wks Ariel es Cor res 518 € Purl 


_ NEWELL BROS; 
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Ore call at ie ‘Olle over Post Office. 


"GOSHEN CITY DIRECTORY 


a WATERSON L W, Book and Job Printer, Special ateae : 
| tion given to Party and Wedding Invitations, Satisface 


Purl 


_ Waterson Roy, wks Ariel Cycle Co, res 518 e Purl 
Watkins C R, clk 121 s Main, res 120s Eighth 
Watkins Ralph L, poultry dealer, res 120 s Eighth 
Watters John L, ab. res 211 s Ninth 

Watts Miss Bessie, bds 615 s Main 

Watts Charles D, wks E W W & S Co, res 413 e Purl 
_ Watts Orrin, carp, res 615 s Main ae 
_ Wayer J K, wks Goshen Buggy Top Co, bds 306 s Main ae 
Wayer John, shoe dealer, res 306 s Main i) 
Wean H L, baggageman LS &M Sky, res 202 s Tenth | 
Wean Mrs Maggie, res 709 Emerson | 
Weatherhead A, (New Goshen P Co), res 323 n hte 
Weaver H A, postal clerk, res 218 n Eighth 

Weaver Miss Martha, op Tel Co, bds 409 € Lidia 
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LEW WANNER 
LAWYER 


ALL LEGAL BUSINESS DONE IN 
| GERMAN AS WELL AS 
IN ENGLISH. 
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tion Guaranteed, Werner Blk, 128 s Main, res 518 e a 


OFFICE OVER KAATZ & GOLDSTEIN’ S CLOTHING STORE wW,. 


108 SOUTH MAIN ae 


ft 2 
' i 
{i 


> 
4 Rates $1.25 per day, 513 e Lincoln av 


AND YOU WILL USE NO OTHER. 


etry Dr. Vallette’s Tooth Powder q 
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anteed. 


Weaver Milton, teamster, res 427 First 
s Weber Fred, plasterer, res 509 Center 
of Weber Joe, bds 509 Center 
uy Weber Orville W, plasterer, res 508 w Wilden av 
5 Weed Henry, wks Goshen Milling Co, res 319 New 
: Weed James, wks ror s Main, res 401 w Wilkinson 
zi WEHMEYER C A, Asst Secy Metropolitan Loan and 
Savings Association of Indiana, res 206 n Fifth 
; Wehmeyer George W, carpenter, res 221 n Sixth 
® Wehrly Mrs Mollie, res 114s Canal 
5 = Weiberg C, wks Cosmo S C, res Chicago av 
= Weinstien Miss Esther, bds 502 s Sixth 
i: Weinstein G, peddler, res 707 Emerson 
tw Weinstien Rev Harry, Rabbi, res 502 s Sixth 
5 Weiss Fredrick, wks K Fndy & Mch Co, bds 419 e Purl 
2 Welch Mrs Sarah, wid of Philip, res 426 e Madison 
& Welker Herman G, machinest, res 312 Wilson av 
# Welker William H, boarding house, res 111 n Sixth 
A WELLS FARGO EXPRESS CO, 112 e Washington : 
+» Welte Arthur H, teamster, bide 430 First 
“ae Welty Arthur, whe 111 e Clinton, rooms. same 
Wenger W N, carp, res 301 First 
43 WW emer John, farmer, res 113 n Sixth 
‘a Wert D F, clks 118 s Main, res 217 Queen 
~ Wert George W, mfr medicines, rés' 1013s) 5eventn 
® Wescott Miss Hattie, dom, 124 s Fifth 


© WESTERN UNION HOTEL, (A B Witt, propr), a specialty 
a made of breakfast before the eatly Chicago trains, 


“s WESTERN UNION TELEGRAPH COMPANY, A G Paine, 
mer, lif e Lincoln av 
© Weyburn Burt C, jeweler, res 309 w Clinton 
= Weyburn Mrs Geo W, res 111 s Main 
Weyburn Wm, wks Ariel Cycle Co, res r11 s Main 
cy Weybright Michael, bds 414 e Purl 
. Whetten Mrs Anna, wid Thomas, res 502 s Seventh 


Let us quote you prices on ready-made Clothing. 


ELSON & BECKER | 
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-BOARDING STABLE 


Hacks, Biche English Traps, 


Picnic Wagons, 
OY San SEN Seema 


Fine Single and Double Turnouts 
. TELEPHONE NO. 10 a Specialty, 


114 SOUTH THIRD STREET. 
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_ Whetten Fredrick, bds 502 s Seventh 3 


Whetten Miss Mabel, res 502 s Seventh 


» Whippy Lyman B, atty, bds 219 n Third | Eee. 
_ WHIPPY DR W A, Homoeopathic Physician. General 
ss practice for 41 years, The longest term of practice of 
any Homoeopathic Physician in the State of Indiana, 


Office Hours 7 to9 am, 1to2 pmand 7 to 9 p m, 
Office 118 w Lincoln av, res 219 n Third 
_ Whippy Miss Winnie M, bds 219 w Third 
f AW hisler oy (bee ee GP Co) res S13.s Titth 
- Whitaker Mrs F A; wid of H, res 219 s Fifth 
Whitaker W, (Goshen Buggy Top Co), res) 205 5 Fitth 
_ Whitaker William W, res 105 n Thir a 
Whitcomb GH, con LS & MS Ry, res 212 e Jefferson 
Whitcomb John C, butcher, res 421 n Fifth | 
Whitcomb Joseph, teamster, bds 421 n Fifth 
_ White E, painter, res 105 Wilkinson 
White J M, mech, res 41o e Jefferson” 
_ White Miss Lillie, tailor 108 n Main, bds 306 s Third 
White Warner, wks B & O Ry, res 411 Middlebury 
Whitehead A A, lab, res 710 e Lincoln av | | 
Whit head Earl, clks City Nat Bank, bds 507 s Sith) 
MCGARVBY, DENTIST, | 


. Over Smith & Fitzgerald’ s Drug Store. in i. 
D METAL PLATB WORK. 


° FREYBERG LAUNDRY co | Exundeed 
us Ke ~ 

220 South Main Street. Ge, . NEW 
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Whitehead Irwin, pump mkr, bds 524 s Main 
Whitehead Lewis M, lab, res 527 s Third 
Whitehead Saml, wks EW W &S Co, 507 s Sixth 
Whitehead William W, pump mfr, bds 524 s Main 
WHITMER DR BF, Physician and Surgeon. Office and res 214 e Lin- 


coln av 


Whitmer Charles, wks G S & D Co, bds 506 s Cottage av 
Whitmer Harry R, (GS & D Co), res 409 e Lincoln av 
~~ Whitmer Saml H, (G S & D Co), res 102 n Fifth 
Whitmer T E, com trav, bds 409 e Lincoln av 

& Whitmore Miss K, asst prin High School, res 113 s Sixth 
Whittle George W, painter, res 218 n Second 
Whittle Jacob M, janitor Fifth st school house, 205 e Pike 
Whittle John, lab, res 711s Tenth 

Whittle John E, wks water works, res 179 Crescent 
Whittle Miss R, wks 122 e Lincoln av, res 711 s Tenth 
WICKHAM W W, MD, Eclectic Physician and Surgeon, Office hout's 


from 7 amto12m, and fromito 9 p m, Examinations Free, 
Office 107 s Main, res 501 s Sixth with Dr Will Kreider, 
Widner F M, wks E W W &S Co, bds 112 s Seventh 


Widner H M, frm E WW & S Co, res 803 e Jefferson 
Widner Ira G harnessmkr, res 625 s Third 

- Wiese Miss Pauline, res 218 Tenth 

Wiese Wm F, wks Hawks F Co res 218 s TMi 
Wiggins J] C, com trav, res 519s Sixth 

Wilden A F Jr, fruit dealer, bds 733 n Main : 
Wilden A F Sr, real estate, 201 Lincoln ay, res 733 n Main 


WILDEN BROS, Dealers in Lumber, Lath and Shingles, 
Builders’ Matctals. All No1 Grade. Cor Lincoln av 
and Third 
- Wilden Miss Minnie, bds 733 n Main 
- WILDEN SP, (Wilden Bros), res Walnut Hill 
_ WILDEN T F, (Wilden Bros), res 201 Queen 
Wilden Wm J, real estate, 111 w Wilden av 
Wilkinson H F, wks Cosmo S Co, res Division 
Wilkinson Jacob 5, lab, res 210 w Douglas : 
‘Wilkinson Wm I, finisher, bds 629 s Sixth \ 


a. aad St Main St. , 


yell done, lasts. 


Work being 


. R. TcGARVEY, | Dentist. 
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The Crow’s Nest § : 


GROCERY ano 
PROVISION 


PTRIGlLY FIRST-CLASS GOODS 
HANDLED ON SMALL MARGINS. 


ES9S 


gS 


INS 


SERRE 


[IPEEELR EERE RELY 
ih 


Be 8 a aa a aa aaa ea 
é : SS) 
Ce a eee eae ge Mee tee a ea 
a % % WZ, 
= z 3% ay, 
o : : o 
6 ee WH, 
oe % % ayy 
% % ry 
errr rts: ie Meat ae ea 
& % iD, 
. I a 
z % hy 
Se Se ee ee ee ae ea ee ae ae ae ae ae w, 
Se | s aS 
8 ; 
2 Fine Tea and Coffee a Specialty, - 
De 
Ss Everything in the Grocery and Provi- = 
i sion line in Season, You will not be ay 
‘ ‘ ‘ aS 
4 imposed upon if you send your child to a. 
. é s My, 
buy goods, Come in and we will please i 
you. Honest weight, full measure, SS 
ay’ 
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. 118 NORTH MAIN STREET. S 
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206 S. MAIN STREET. 


Steel Ranges. 
» both wood and coal. 
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Cutlery—a full line of pocket and 


table. 


We carry the genuine Wm. 
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Rogers and Northfield Cutlery. 
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Buggy Tops, Cushions and Backs, 
and a full line of Carriage Material 


at prices that suit the times. 
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| Goshen Hardware Co. | 


_GOSHEN, INDIANA, 
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Is harmless to the teeth, refreshing to the breath and prevents decay Try it. 
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Willhide Wm A, (Thomas-Albright Co), res 218 s Sixth 
Williams Aaron, pedler, rooms 112 n Main 
Williams A G, wks I-XL & G Pump Co, res 302 Queen 
Williams Joseph A, bar tender, res 219 w Clinton 
Williamson Mrs Anna, widof P, res 214n Second 
Williamson John W, beer agt, res 502 e Washington 
Williamson O F, saloon.118 w Washington, res 508 s Third 
Williamson T Henry, teamster, res 525 s Tenth 
Williamson Wm, lab, res 433 First 
Williamson Wm L, wks Goshen Milling Co, bds 433 First 
Will J P, job pressman Times Pub Co, res 205 s Main 
WILSON E C, (Rogers & Wilson) res 419 s Sixth 
Wilson Mrs E E, wid of Geo W, res 318 s Seventh | 
Wilson Harry C, res 111 s Sixth 
WILSON HENRY D, Judge 34 Judicial Ct Ind, res117 s 
Sixth 7 
Wilson Miss Jeannette V, student, res 111 s Sixth 
Wilson Miss Jennie S, stenog, res 318 s Seventh 
Wilson LH, secy, New Goshen P Co, bds 117s Sixth 
WILSON MERRILL E, Secy Metropolitan Loan & Saving 
Association of Indiana, res 631 s Sixth 
Wilson Sam’, clk 115 s Main, bds 508 s Fifth 
Wilson Miss M Zella, music teacher, res 318 s Seventh 
Winebrenner P, painter, res 719 Emerson © 
Winter John, (Goshen Eyelet Co), res 219 w Wilkinson 
(€ Winters Alonzo J, carp, res 519s Third 
(© Winters Arthur L, carp, bds 519s Third 
Winters Court, wks Thomas-Albright Co, res 713 s Main 
a = Winters Eli, carp, res 909 s Main 
_ @& Winters George W, clk LS & M Sry, bds 909 s Main 
_.. Winters Homer, motorman I E Ry, res 714 Eleventh 
e Winters John, wks GS & D Co, res 633 s Main 
Winters Miss Mary, res 207 w Washington 
. Winters William H, carpenter, res 211 w Kickapoo av 
~ {gy Winters Wilson D, wks H Fur Co, res 114 w Kickapoo av 
_ f& Wirts John, bds 308 n Seventh 


DR. A. J. IRWIN, Physician and Surgeon, 


Prompt Attention Given to all Medical and Surgical Business. 
Office 103 South Main Street. Residence 219 South Seventh Street. 


122 SouTtH Main STREET. Wall Paper and Window Shade Leaders. 


Dr. Vallette’s Tooth Powder 
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pt OFFICE OVER POST OFFICE. — 
OFFICE HOURS §$ TO 12 A. M. AND 1TO6 P. M. ; y 
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Wise John, farmer, res Berkey av 

v3 WISE S G, (Case Buggy Co), res 309 n Third 

S Wise William, com trav, bds 309 n Third 

& Wissinger Frank, school teacher, res 719 s Main 

o Wissinger Montelle, mail carrier, bds 719 s Main 

= Witmer Miss Effle, school teacher, res 218 s Seventh 

= Witmer Henry, carp, res 218 s Seventh | 

“2 WITT A B, Prop Western Union Hotel, res same 

© Witt Louis, mechanic, res 211s Tenth 

+ Witt Mrs Mary, res 210 Tenth 

+< Wogaman David, farmer, res Chicago av 

S Wogoman Jacob D, carpenter, res 213 n Ninth 

”, Wogoman J B, res 440 First 

S Wogoman Noah, carp, res 518s Tenth 

6 Wogoman Saml, lab, res 214 Water 

A Wohlford George, wks Cosmo Soap Co, bds 208 n Second 

© Wohlford Harvey, wks H Fur Co, bds 208 n Second 

4 Wohlford Saml J, plasterer, res 414 First 

4 Wolf Mrs Anna, res Division 

“4 ‘Wolf Chas J, frmn Box Dep Cosmo S Co, res River blvd 

=< Wolf Hortense, wks Cosmo S Co, bds Division 
Wolf Lillian May, wks Cosmo Soap Co, bds w s 

Pt Wolf Pearl, wks Cosmo Soap Co, bds Division 

< Wolf Roy, wks Cosmo Soap Co, bds Division 

2 Wolfberg Moses, peddler, res 619 s Sixth 

a Wolfe Irvin E, wks GS & D Co, res 708 s Eleventh 

“5 Wolte Israel, carp, bds 118 s Eighth 

% Wolfe Israel D, res 118 s Eighth 

S| Wolfe J, wks Ariel Cycle Co, bds 617 s Eighth 

_ Wolte McClellan, carp, res 211 s Cottage av 

pm Wolfe O C, wks K F & Mch Co, res 708 Eleventh 

. , Wolfinger Benj, lab, bds e Middlebury 

= WOOD D H, Job Printer, 106 w Lincoln av, res 918 n Fifth 
Wood Miss Elsie, res 411 e Washington 

Wood I O, (Penrod & Wood), res 411 e Washington 

Wood R A, cooper, res 617s Third 


““selpung siouoneg pue soyddng eoyg “IS NIV Sez UNDH Y SUALAd | ae 


Our Shirt Department is replete with new things. 


ELSON & BECKER | 


‘Inland Printer 


the recognized authority 
on everything pertaining 
to printing, has this to 
say in the January issue 
on receipt of samples sent 
for inspection; 


‘“‘David H. Wood, printer, 
106 W. Lincoln ave., Goshen, 
Ind., has submitted a neatly 
printed card, blotter and type- 
written letter, all in up-to- 
date type faces and excellent 
press work. The blotter is 
very attractive.’’ 


A GOOD TALE IS @ 
’ WORTH TELLING @6 
TWICE @ @ @ @ 


Wright Albert, barber, bds 315 s Main 

Wright Charles L, blacksmith, bds 117 s Ninth 
Wright Melvin C, carp, res 312 Middlebury 

Wurster Caroline, res 720 e Madison 

Wurster Chas, farmer, res 720 e Madison 

Wurster John, farmer, res 720 e Madison 

Wurster Margaret, res 720 e Madison 

Wyland Albert, lab, res 725 s Third 

Wyland I P, school teacher, res 412 First 

Wysong Frank J, wks 111 e Clinton, res 210 n Second 
Wysong Miss Jennie, dom, 322 n Second 

Wysong Mrs Rebecca, wid of Joseph, res 212 n Second 


xe 


Yamarowitz J, peddler,. res 625 Eemerson 
Yarence Miss Nellie, dom, 114 s Sixth 
Wananilrank De bds 118° ssFuith 

Yates Albert, constable, res 214 s Sixth 

Yates Miss Fannie, bds 625 s Sixth 

Yates Miss Nora M, missionary, res 214 s Sixth 
Yates Thomas 5S, carp, res 625s Sixth 


-Yeakel Lewis E, plasterer, res 507 s Seventh 


124 S. Main St. 


a 
D r Gu nnn ham ne 
c a Specialty. Prices reas- 


onable. 


RG LAUNDRY CO. io 
220 S. MAIN ST. ‘Excellence. 
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eakel Miss L May, prof nurse, res 507 s Seventh 
Yeakel Miss Matilda, res 507 s Seventh 

enn Miss Clara, housekeeper, 115 w Monroe : 
enn Rev S M, pastor St John’s church, res 115 w Monroe 
erance Miss Ida, dressmkr, res 112 s Cottage av 
Yoder Cornelius C, carp, res 407 Queen 

oder Dan’l, res 7o1 s Third 

oder David J, carp, res 301 Wilson av 

‘oder D R, (Yoder & Miller), res 701 s Third 

oder Henry, hostler Lesh Stock Farm, bds Lesh av 
oder Menno J, carp, res 902 s Sixth 

oder & Miller, Farm Impliments, 218 s Main 

oung Miss Alice, 515 e Lincoln av 

oung Andrew, lab, res Chicago av 

ung C H, wks Ariel Cycle Co, res 224 s Seventh 
oung C S$, wks Ariel Cycle Co, res 905 s Eighth 
oung Henry, R R trackman, res Chicago av 

oung John, R R trackman, res Chicago av 

oung Libbie, res Chicago av . 


YOUNG S, Justice of the Peace, Collection of Notes and 
Accounts a Specialty at reasonable rates, Marriages 
performed with neatness and dispatch. Kindig blk, cor 
Main st and Lincoln av, res 515 e Lincoln av 

Young Vern, rooms 110 e Lincoln av 
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Zartman D A, wks Ariel Cycle Co, res 1025 s Main 
Zeigler HN, fireman L S & M Sry, res 323 s Eighth 
Zeller Chas E, mach, res 702 Emerson | ) 
= Zimmerman A L, res 615s Seventh 
S Zimmerman Miss Caroline, dom, 523 s Main | 
Zimmerman Henry, res 122 w Washington ) 4 
0 Zinn Mrs Ellen, wid of F E, bds 1013 Ss Seventh : ; 
_ Zollinger Miss Clara, dressmkr, res 110 s Eighth | 
rs Zollinger Miss Elizabeth, dress mkr, res 110s Eighth 
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In buying Linoleums and Oil Cloths see.... 


‘NEWELL BROS re 
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Teeth Examined Free over Post Office. . Mee 4 
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a Bane A, wks Goshen S & D Co, res 711 Emerson _ : 
 - Zollinger Lewis J, wks Ariel Cycle Co, res Lincolnav,es’ 

' Zollinger Sarah, wid of John, res 110 s Eighth Ye 
ZOOK AARON S, (Zook & Charnley), res 118 s Seventh ee 
; ZOOK & CHARNLEY, (Aaron S Zook, William H Charne 


ee ley), Attorneys, Kindig blk Lincoln av and Main 
'  ~+Zook Miss Mary R, student, res 118 s Seventh 

_  ~Zook Rebecca, wid of John, res 118 s Seventh — 
»  +Zylman Peter, celery grower, res e Side 

_ Zylman Miss Tena, dom, 218 s Sixth 

_ . Zylman Wn, lab, res e side 


LG. GRADY 


* 
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Tonsorial Parlors 


av Bath Rooms... . 


Are Located at 105 S, Main St. 


Goshen, Indiana. 


LRERERERRRRRRRRRERE 


He has five Chairs and is the only Patil on 
the first floor in the Gity. _ 
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UP-TO-DATE IN ALL THINGS, == 


"3 ~—s Ladies’ and Gents’ Shoes Ac iatically Dressed by a Competent O 


NTA Workman. ic yao aL 


CLASSIFIED 
- Business Directory. 


ial 


ABSTRACTS OF TITLE. 


Kronk J W, County Recorder's office 
Lint Geo D, 114 n Main 
Mehl A C, 120 n Main 


. ARCHITECTS, 
Isbell M F, 328 n Main 
Sage Dieu L A, 114 Cottage av 


ATTORNEYS AT LAW, 
Baker & Miller, 118 n Main 
Chamberlain E G, 108 e Lincoln av 
Dausman E A, 120 n Main 
Davis W J, 102-104 n Main 
Deahl & Deahl, 118 w Lincoln av 
Galentine M M, 207 s Main 
‘ Hoover M G, 108s Main 
if Bs Hubbell S C, 122 n Main 
BE) Lint GD, 114n Main 
Maier & Pressler, 101 s Main 
Mummert E E, 110 n Main 
<q Roose Wilson, 102 n Main 
Le eens I A, 104s Main 
4S Sims C G, 102 n Main 
=) Stonex W L, 132 n Main 
eas Vail & Salsbury, 109 e Lincoln av 
fa Wanner Lew, 108s Main 
: Zook & Charnley, 104 s Main 


BAKERIES, 


: x Cornell Bros, 101-103 s Main 
ae Kolb ORs, a s Main» 
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be 


oe ae Bank, 108 Ww ‘Lincoln av 


ct 


“ae Ariel Cycle Mfg Co, Ninth and ee 
6 Bemenderfer C H, 134-136 n Nain): 


a Peters & Herr, 122s “Main 
‘2 Ralston & Kessler, 116 s Main 


8 Riley Jas A & Son, 123 s Main © 
™ Smith & Fitzgerald, 135 s Main 


The E W Walker & Stutz Co, ‘‘The Goshen wheel” 


BICYCLE MANUFACTURERS, 


4 A Ariel Cycle Mfg Co, Ninth and Douglas 
@ Bemenderfer CH, 134-136 n Main 
~The ee oy Walker & Stutz Co, ‘‘The Goshen wheel” 


| BICYCLE REPAIRS, 
| Bemenderfer c ‘Ai, 134-136n Main — 


: | BILL POSTER. 
3 Kratz Chas, 210S Seventh 


" BLACKSMITH AND HORSESHOER 
ee W H, 112 Ww Jefferson 


BOOK BINDERIES. 
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BOOKS AND STATIONERY. 


‘News Book Store, 207 s Main 
Peters & Herr, 122 s Main 


BOOKS WHOLESALE, 


Peters & Herr, 122 s Main 


BOOTS AND SHOES, 


Chicago Fair, 120n Main 

Cornell Bros, to1-103 s Main 

Harper Chas A, 124 s Main 

‘Tiedemann C D, 202 s Main 

Twomey Wm, 102 s Main 

Salinger Bros, (The Economy), 215- 217 s Main 
Salinger N & M, 108 e Lincoln av 


BUGGY REPAIRS, 
Case Buggy Co, 111-121 s Second 


ie BUILDERS MATERIALS, 
I-XL and Goshen Pump Co, 410-418 n Main 


Prices reasonable. 


Beyer Bros and Morningstar, 213 e Clinton 


CARPENTERS, 


Q ai M F, 328n Main 
Meyers Jno D, 606 n Main 


CARPETS, 
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Res S Dale J M, 118 s Main 
Hawks W H & Co, 126-128 e Tancots av 

ior Newell Bros, 136s Main 

e = Salinger Bros, (The Economy), 215-217 s Main 


d CARPET CLEANING, 
i is Krutz Chas, 210 § Seventh 


; ; ver Smith & Fitzgerald’ Ss Drug Store, 
all ad. Guaranteed and gaily First- 


-BUTTER, EGGS AND POULTRY WHOLESALE, 
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CARRIAGE MANUFACTURERS, 


Case Buggy Co, 111-121 s Second | 
~Goshen Hardware Co, 206 s Main ; i 
. The E W Walker and Stutz Co, near LS & M Ss and oe 


Big Four Rys 
CEMENT CONTRACTORS, 
Aust John, 1028 s Main 
f Larimer W H, 631 Emerson 
og Self Samuel je 307 First 
_ CHINA AND CUT GLASS, 
‘Miller M L, 132s Main 
News Book Store, 207 s Main 
Peters & Herr, 122 s Main 
mee Bros, (The Economy,) 215-217 s Main 
-CHIROPODIST. 
ester Coos i ist 


CIGARS AND TOBACCO WHOLESALE, 


Meyer Sol, 122 e Lincoln av 
pS aanee N & M, 108 e Lincoln av 


_CLOAKS, 
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Dale J M, 118 s Main 

awks W H & Co, 126-128 e Lincoln av 

ewell Bros, 136s Main 

Salinger Bros, (The Economy), 215-217 s Main 


CLOTHING. 


; 4 i= “ Chicago Fair, 120n Main’ 
_ Elson & Becker, 108 n Main | 
Ba aay & Goldstein, 106-108 s Main 
; Salinger Bros, (The Economy), 215-217s Main 


COAL, 
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Y) 


‘syeargs uoySurysepy pur uTepy Jouz0D 


- Swank C S, 128n Main 


My Great “Variety ke Spring and Fal Overcoats. 


"CONFECTIONERY. 


‘ GBeuham J A, 119 e Lincoln av 


aikknox JW, 120.6 Lincoln av 
“Matzdorf F E, 105 s Main 


-Starr’s Fruit Store, 110 n Main 
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CONTRACTORS AND BUILDERS. 


COLD STORAGE, 


Trwin Ice and Cold Storage Co, 113 € Clinton 


~CUT STONE CONTRACTORS. 
= Slaughter J Band Son, 205 e Lincoln av 


DENTISTS, 


2 Cunningham E P, 124s Main 
~ Holloway W, 124 e Lincoln av 


McGarvy W R, 135 s Main 
pollette W O, 120 e Lincoln av 


DRAYS, 
Hunker J P, ror s Main 


DRESSMAKERS, 
Pasheter Mrs M J, 109s Eighth 


DRUGS AND MEDICINES. 


Wabrikoy GA, 107 Middlebury 
‘Harmon C S, 631 s Main | 


Hawks Dwight H, 104 n Main 


Jenner Henry N, 114 s Main 


Rule Geo W, 112 n Main 
a Smith & Fitzgerald, 135 s Main 
ida ie . Lig.s Main | 
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“GOSHEN CITY DIRECTORY 


DRY GOODS, 


rs Dale 4 M, 118:S Main’) * 
. Dangler H C, 509 n Main 


_ Newell Bros, 136 S Main | 
ee Bier Bros, (The Economy) 215-217 s Main 


ELECTRICAL SUPPLIES, 


| Citizen’s Electric Co, 206 e Lincoln av 


EXPRESS COMPANIES, 


2 Adams Express Co, 121 e Lincoln av 
| American Express Co, 121 e Lincoln av 
| National Express Co, 121 e Lincoln av 
r| Pacific Express Co, 112 e Washington 
-' United States Express Co, 112 e Washington 
Wells, Fargo Express Co, 112 e Washington 


FEED, 


“Daneler H C, 509n Main 
- Goshen Milling Co, 302 w Lincoln av 
g -Howenstine F C, phe n Main» 


i 


) FISHING TACKLE, 
" if Jenner Hey N, 1148 Main 
: Riley Jas A & Son, 123 s Main 
FLORICULTURISTS. 
Oo Burt E N, Fifth and enue 
in Hawes George, 309 New. 
FLORISTS, 
‘Burt E N, Fifth and Washington 
| ys ue PLOUR |: 


Goshen Milling Co 302 w Lincoln av 
bah & pevaee, 128 n 1 Main” ! 


gs 
C Kelly eonadiy & Machine Co, Ninth and Purl 


FURNITURE. 


_ ™ Bartholmew L E, 133 s Main 
oe ; Cosby & Jones, 213 s Main 


GAS, FUEL AND LIGHT, 
5 Goshen Gas Co, 206 e Lincoln av 


GENTS’ FURNISHINGS, 


| Gripe Fair, 120 n Main 
d Dangler H C, 509 n Main 
0) Elson & Becker, 108 n Main 
_ () Kaats & Goldstein, 106-108 s Main 
set Miller M L, 1325 Main 
‘ss ; Salinger Bros, (The Economy) 215-217 s Main 
Salinger N & M, 108 e Lincoln av 
GROCERS, 
Bender W E, 115 e Lincoln av | 
3 Cornell Bros, to1-103 s Main 
Crossan J B, 703 s Main 
Crowe I J, 118 n Main 
Dangler H C, 509 n Main 
Howenstine F C, 501 n Main 
Kolb Geo S, 119 s Main 
Philippi, Conrad & Cooper, 219 s Main 
Salinger Bros (The Economy) 215-217 s Main 
Thiele Chas, 302 Tenth 


GUNS AND AMMUNITION. 
80 Riley Jas A & Son, 123 s Main 
HACK LINES, 


VC anlees L S, 112e Clinton 
peuecticld H A, Third and Clinton 
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GOSHEN CITY DIRECTORY 


‘ Drake A 1. 113 e Clinton 
| Evans Bros, 1 14s Third 


‘| 


| Griswold Wah fees 13S Main 


HAIR DRESSER, 
| Scott Miss Sarah, 106 s Main 


HARDWARE, 
Cutts O M, 120s Main 
| Goshen Hardware Co, 206 s Main 


| Hawks Hardware Co, 114-116 e*Lincoln av 
| Riley Jas A, & Son, 123s Main 


HARNESS AND SADDLERY. 


Andrews J B, 113 e Lincoln av 
4 McAllister W A, 110 w Lincoln av 


HEATING APPARATUS, 


Fuller O L, 1 31 s Main 

Hawks Hardware Co, 114-116 e:Lincoln av 
Kutz Chas E, 131 s Main 

Latta L M, 206 e Lincolnav 

Merrill & Heefner, 125 e Lincoln{av 


HOSPITAL, 


_ Kreider Bros, 204 e Lincoln av 
& ee HOTELS, 
® Hotel Hascall, 201n Main - 
*s Hotel Hattel, 212 e Lincoln av 
Hotel Neufer, 210 e Lincoln av 
Western Union Hotel, 513 e Lincoln av 
ICE, 
ein Ice & Cold Storage Co, 213 e Clinton 
, Thiele Bros, 302 Tenth, cor Jefferson 


Bt eo | : INSURANCE-FIRE, 
EB Galentine M M, 207s Main 
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" OFFICE 103 SOUTH MAIN STREET. 
n to Diseases of Women and Childeen, 


Whee es aati. | 
Mee Aen Ribena Mae ve 
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rae your arupe a Vallette $ Tooth Powder 4 
Or call at the Office over Post Office. 
174 ~ GOSHEN CITY DIRECTORY 


Herr Col E G, Inspector, 102 n Main 
Hoover M G, 108 s Main 

an. Dr W W, 219n Main 

+4 Leaming F B, 118-120 e Lincoln av 
© Lint Geo D, 114 n Main 

— Mehl A C, 120 n Main 

Mummert E EF, t10 n Main 

Sherwin C D, 118 n Main 

3 Sims C G, 102-104 n Main 

Thomas Mrs A R,-122 n Main 


INSURANCE, LIFE, 


Galentine M M, 207 s Main 

Lint Geo D, 114 n Main 

Loyal Life Insurance Co, 120 w Lincoln av 
Zent J S, Hotel Hascall 


JEWELERS, 
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-R. McGARVEY, Dentist. Only first-class materials used. All w 


ulp C, 120 s Main 
ott J H, 112 s Main 
alston & Kessler, 116 s Main | 


JOB PRINTERS, 


oshen Democrat, 114% n Main 

ews Printing Co, 207 s Main 

imes Publishing Co, 127 e Lincoln av ; 
aterson L W, 128s Main os 
ood D H, 106 w Lincoln av 


JUSTICES OF THE PEACE, 


hamberlain E G, 108 e Lincoln av 
oung S, 104s Main 


ATO 


SSHZO 


KO 


LAMPS, 


- Jenner Henry N, 114s Main 

Miller M L, 132s Main 

: Peters & Het 122 s Main 
Rule Geo W, 112 n Main 


Visit NEWELL BROS, ... zis uses uaa 


CARPETS AND CURTAINS IN THE CITY. 
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= Freyberg Laundry Co. Satisfaction | 


GOSHEN CITY DIRECTORY 


LANDSCAPE GARDENER. 
- Hawes George, 309 New 


LAUNDRIES, 
Freyberg Laundry Co, 220 s Main 
Troy Steam Laundry, n Main 
LIME AND CEMENT, 
Ulrey & Poyser, 128 n Main 


LIVERY SALE AND FEED STABLE, 


Aukerman L S, 112 e Clinion 
Butterfield-H A, Third and Clinton 
Drake A J, 113 e Clinton 

Evans Bros, 114s Third 


LOAN ASSOCIATIONS, 
Elkhart County Loan and Savings Association, 114 n 


122 S. Main Sr. Frescoers and Interior Decorators. 


Main 
Metropolitan Loan and Savings Association, 109 e Lin- 
coln av 
LOANS. 
Elkhart County Loan and Savings Association, 114 n 
Main 


tui Galentine M M, 207 s Main 

© Hoover M G, 108 s Main 

°3 Kauffman J] F B, 114n Main 

@~ Lint Geo D, 114 n Main 

& Metropolitan Loan & Saving Association, 109 e Lincolnav 


= LUMBER, 


a. Davis & Neidig, 301 s Main 
Scott & Drake, Lincoln av and Second 
Wilden Bros, 301 w Lincoln av 


LUMBER MANUFACTURERS, 
Lesh, Sanders & Egbert Co, Lincoln av and Ninth 


ELSON & BECKER 


| FOR TAILOR MADE CLOTHING. 
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220 South [lain Street. Guaranteed = 
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~ MARBLE WORKS, ee 
OP Sianchter J B, & Son, 205 e Lincolnay cane 

MACHINERY, | 
eg aeelly Pyandey and Machine Co, Ninth and Purl 


MEAT MARKETS. 
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aub A P, 223 s Main 

ink V‘ 122 n Main © 

owenstine F C, 501 n Main 

immons I H, 108 e Washington and 117 e Lincoln | av 


MEDICINE MANUFACTURERS, 


Cphenesi= 


Work being well done, Jasts, | 


Hunter Medicine Co, 206s Seventh 


MERCHANT ‘TAILORS. 
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it a Elson & Becker, 108 n Main 
= Glassier Louis, 131 s Main 

a Kaats & Goldstein, 106-108 s Main a 
ya Schadt J F, 112 s Main a 
s MILLINERS, 8 
| a Berryman Ida and Ada, 124 e Lincoln av ites 
a Domer Mrs C E, 106 e Lincoln av | Ee 
- 3 Ellis Rosa Lee, 04's Main’ 3 Rat 
ra Grubb Mrs Sadie, 201 e Lincoln av Ee 
Salinger Bros, (The Economy) mk 217 s Main see 


cx Swart Mrs C J, 802 s Main 


MUSICAL INSTRUMENTS, 
ae J t,112°s) Main 
bili oaers & Wilson, 204 s Main 


| NEWS DEALERS. 
Knox J W, 120 e Lincoln av 
- News Book Store, 207 s Main . 


‘Dr. popninehan Den 


eek SOUTH MAIN STR] 
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& Bemenderfer CH, 134-136 n Main 


aa Pentte on 2077 S Main 
Times Publishing Co, 127 e Lincoln av 


NICKLE PLATING. 


: oe ee - ely sap 
Se = 3 = ee ee eS en 
aay Ss = 3 aos eee ~ wes 
Toa pe — ard 
; 2 . tae ; : 
= = ane SS ae aS, oe "Ra 
“se. pa = 
a = i, pe 


NURSERY STOCK. 


| Burt EN, Fifth and Washington 
| aaa & Son, 929s Main 


OCULIST AND AURIST 


C Kreider Dr WwW. B, 204 e Lincoln av 


OPTICIANS. 


: \ Kreider Dr WB, 204 e e Lincoln av 
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Portis O M, 120s Main 
Y Goshen Hardware Co, 206s Main | 
‘ Hawks Hardware Co, 114-116 e Lincoln av 
1 Riley Jas A & Son, 123 s Main 
Rule Geo W, 114 n Main 
’ Scott & Drake, Lincoln av and Second 


{Austin Joel H, 107 s Main 


bn Hill & Smith, 116 s Main 


A Bette & Herr, 122 s Main 


aK Ralston & Kessler, 116 s Main 


PAINTERS AND PAPER HANGERS, 


Inbody John A, 310 e Monroe 


PAINTS AND OILS, 


PENSION ATTORNEY, 
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PHOTOGRAPHERS, 


[ ee Studio, 136 s Main 


“PHYSICAL CULTURE. 
‘Sage Dieu Prof L A, 114 s Cottage av 
| PHYSICIANS, 


Ash E E & WN, 115 e Washington 
Bowser J M, 118 e Lincoln av 
Byler J M, 120s Main 

Dreese C ie 135 s Main 
Heatwole J H, 118 e Lincoln av 
Thrig F M, 201 s Main 

Irwin A J, 103 s Main 

Kreider Bros, 204 e Lincoln av 
Peck M Eva, 229 s Main 
Sparklin C C, 113 e Washington 
Whippy W A, 118 w Lincoln av 
. Whitmer B F, 214 e Lincoln av 
Wickham W W, 107 s Main. 


PLUMBERS, . 


- © Hawks Hardware Co, 114-116 e Lincoln av 
' Kutz Chas E, 131 s Main 
ea@acattal Lid Vi 566 e Lincoln av 
m@™ Merrill & Heefner,. 125 e Lincoln av 


PROFESSIONAL NURSE, 
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PUMP ‘MANUFACTURERS, ai. 
L and Goshen Pump Co, 410-418 n Main | Ke 


B 
e E. W. Walker & Stutz Co, near L S & M 5 and | aa 
Big Four Rys ee 
QUEENSW ARE, - aaa 
Main 
Miller M L, 132s Main 
Philippi, Conrad & Cooper, 219 s Main ee 
Salinger Bros (The Economy) 215-217 s Main — 
| REAL ESTATE, 
- Galentine M M, 207 7S Main 
Inter Urban Land Co, 132 n Main 
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“GO SHEN crry DIRECTORY 


oo Kauffman ] F B, 1 14.n Main 
Lint Geo D, 114 n Main 


Mehl A C, 120 n Main 
_ Stonex W L, 132 n Main 


RESTAURANTS, 


Benham J A, 119 e Lincoln av 


Matzdorf F EF, 105 s Main 


Starr’s Fruit Store, 110 n Main 


Walker O V, 106 n Main 


ROOFING, 
Edmonds Jos, 116 e Washington 
Fuller Otis L, 131 s Main , 
Hawks Hardware Co, 114-116 e Lincoln av 
Merrill & Heetner, 125 e Lincoln av 


RUBBER STAMPS, 
McDowell E E, 127 e Lincoln av 
News Printing Co, 207 s Main 

SAMPLE ROOMS, 
Snobarger John, 117 s Main | 


Wagener Lou, 109 s Main 


Walker O V, 106 n Main 
Witt A B, Te e Lincoln av 


SEEDS, 
Burt E N, Fifth and Washington 


SEWING MACHINES. 
Curtis O M, 120s Main 
Riley Jas A and Son, 123 s Main 


SOAP MANUFACTURER. 


Cosmo Buttermilk Soap Co, 201-209 Cosmo 


STEAM BATHS AND MASSAGE, | 


i Sage Dieu Prof and Mme L A, 114 s Cottage av 


STONE MASONS. 


" Pct John, 1028 s Main 
_ Larimer W 4H, Ose pace 
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FREYBERG LAUNDRY. Co, ) obbear — 
220 South Main Street. | e~BEST Aa 


180 GOSHEN CITY DIRECTORY 


STOVES AND TINWARE, 


Curtis O M, 120s Main 

Goshen Hardware Co, 206 s Main | 
Hawks Hardware Co, 114-116 e Lincoln av 
Riley Jas A & Son, 123 s Main 


SUBSCRIPTION AGENCY, 
Dodge’s Mrs 206 s Seventh 


TELEGRAPH AND CABLE COMPANIES, 


Postal Telegraph and Cable Co, 114 s Main 
Western Union Telegraph Co, 111 e Lincoln av 


TRANSFER LINE, 
Keith A E, 104 n Main 


TRUNKS AND GRIPS, 
Andrews J] B, 113 e Lincoln av 
Elson & Becker, 108 n Main 
; McAllister W A, 110 W Lincoln av 
UNDERTAKERS AND EMBALMERS, 
Crary & Bender, 119 e Lincoln av 
Culp & Son, 213 s Main 
Baker E W, 133 s Main 
WALL PAPER AND WINDOW SHADES, 
News Book Store, 207 s Main 
Peters & Herr, 122 s Main 
WALL. PAPER, WHOLESALE, 


Peters & Herr, 122 s Main 


WHEEL BARROWS AND HAND CARTS, 


The E W Walker & Stutz Co, near LS & M S and Big 
Four Rys 


YdadH % SYALad 


Over Smith & Fitzgerald’s Drug Store. 
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W. R. cre RvEy! DENTIST. 


WOOD, 
Riley James A & Son, 123 s Main 
Self Samuel C, 307 First 
cs Bros, 302 Tenth 


CARPETS AND pane iY THE CITY. 
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and : ACCIDENT s0ss9e8 


INSURANCE 


- Only the Largest and Strongest 


_ Companies Represented. 


|| Real Estate, Loans, Collections 
A 2 if _ And Notarial Work, 


rT 
: 


/ 


- Stenographer and Type- -writer in office. Call at Bice 


14 N. MAIN STREET, 


GOSHEN, INDIANA. 
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RHEUMATISM, Neuralgia, Sharp Pains in the 
Back and Limbs, Headache, Earach, Toothache, Diphtheria, 


Cholera Morbus, Cramp Colic, Cuts, Bruises, Ulcers, Open | 


Wounds, White Swelling, Milk Leg, Corns, Chilblains, 
Frosted Feet and Ears, Tightness of the Breast, Difficult 
Breathing and Internal Injuries resulting from a fall or 


bruise, For sale by... 


D. H. HAWKS. 
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ESTABLISHED 1867, 


NV. FINK’S 


Pioneer Meat Market 


No./122 North) Main St. 


HEADQUARTERS 
FOR..... Select fresh and Salt Meats, 


Home rendered Lard, Michener 


Bros.’ celebrated Banana and 


Orange Blossom, HAMS and 


BACON 2 


AND.. 


Fink’s Peerless Corned Beef 


and Sausages. 


Famous as the place WAVER you get those 
delicious porterhouses, pronounced by epicures 
the finest obtainable, and where is always to 
be found the largest and most complete stock, 


including all the rarest delicacies. 
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Drs. Kreider Bros. 
Physicians and Surgeons, 


. SANATORIUM AND HOSPITAL... 


CORNER LINCOLN AVE., AND FIFTH ST. 


= SPECIALISTS 
M, K, KREIDER, M.D, || W. B. KREIDER, M. D, 


Oculist and Aurist. 


a 
Surgica Diseases of Women. Eyes Tested for Glasses. Prices 
Moderate and All Work 
Rupture and Piles Guaranteed. 
BadieallyiCuced 4 Modern Instruments for Exam- { 


ination and Treatment. 
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“The Goshen Cook Book.” 


SOUPS. 
GENERAL REMARKS. 


Be careful to porportion the quantity of water to that of the meat. 
Somewhat less than a quart of water to a pound of meat is a good rule for 
common soups. Rich soups, intended for company, may have a still 
smaller allowance of water. 

Soup should always be made entirely of fresh meat that has not beén 


favor of the remains of a piece of roast beef that has been very much 
under-done in roasting. This may be added to a good piece of raw meat. 
Cold ham, also, may be occasionally put into white soups. 

Soup, however, that has been originally made of raw meat entirely is 
frequently better the second day than the first, provided that it is reboiled 
only for a very short time, and that no additional water is added to it. 


to women and children. 


FY 


10n given 


3 


Health, wealth and beauty are yours, Bieber hs you use 
“Gerbelle” flour. 


Unless it has been allowed to boil too hard, so as to exhaust the water, 
the soup-pot will not require replenishing. When it is found absolutely 
necessary to do so, the additional water must be boiling-hot when poured 
in; if luke-warm or cold, it will entirely spoil the soup. 


Special attent 


Every particle of fat should be carefully skimmed from the surface. 
. Greasy soup is disgusting and unwholesome. The lean of meat is much 
JE better for soup than the fat. 


Long and slow boiling is necessary to extract the strength from the 

S meat. If boiled fast over a large fire the meat becomes hard and tough, 
“~ and will not give out its juices. 

_ Potatoes, if boiled in the soup, are thought by some to render it un- 

. wholesome, from the opinion that the water in which potatoes have been 

< cooked is almost.a poison. As potatoes are a part of every dinner, it is 

, very easy to take a few out of the pot in which they have been boiled by 

i = themselves, and to cut them up andadd them to the soup just before it 

goes to table. Remove all shreds of meat and bone. 

The cook should season the soup but very slightly with salt and 
pepper. If she puts in too much it may spoil it for the taste of most of 
those who are to eat it; but if too little, it is easy to add more to your own 
plate. 


oc 124 S. MAIN: ST. 
SPECIAL ATTENTION GIVEN TO PRESERVING NATURAL TEETH. 
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previously cooked. An exception to this rule may sometimes be made in. 


DR. CUNNINGHAM 
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. R. McGARVEY, Dentist. 


Metal Plate Work. 
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USE DENT IST VALLETTE’ S) 
TOOTH POWDER. 


4 THE GOSHEN COOK BOOK 


Stock.—Four pounds of shin of beef, or four pounds of Teeleletes of veal, = 


or two pounds of each; any bones, trimmings of poultry, or fresh’ meat, 


quarter-pound of lean bacon or ham, two ounces of butter, two large aa 


onions, each stuck with cloves; one turnip, three carrots, one head of 


celery, three lumps of sugar, two ounces of salt, half a teaspoonful of * 


whole pepper, one large blade of mace, one bunch of savory herbs, four —4 = 


quarts and a half-pint of coJd water. * 


Cut up the meat and bacon, or ham, into pieces of about three fabbbe ani 


square; rub the butter on the bottom of the stewpan; put in half a pint of < 


water, the meat, and all the other light ingredients. Cover the stewpan, 
and place it on a sharp fire, occasionally stirring the contents. When the 
bottom of the pan becomes covered with a pale, jelly-like substance, add 
the four quarts of cold water, and simmer very gently for five hours. As 
we have said before, do not let it boil quickly. Remove every particle of 
scum while it is doing, and strain it through a fine hair sieve. 

This stock is the basis of many of the soups afterward mentioned, and 
will be found quite strong enough for ordinary purposes. 


Time: five and one-half hotfrs. Average cost, twenty-five cents per 
< quart. 


When filling your meat receipts get it at I, H. Simmons’ 
meat markets, 


White Stock Soup.—Six pounds knuckle of veal, half pound lean bacon, 
two tablespoonfuls of butter rubbed in one of Gerbelle flour, two onions, 
two carrots, two turnips, three cloves stuck in an onion, one blade of 
mace, bunch of herbs, six quarts of water, pepper and salt, one cup of 
boiling milk. 

Cut up the meat and crack the bones. Slice carrots, turnips, and one 
onion, leaving that with the cloves whole. Puton with mace, and all the 
herbs except the parsley, in two quarts of cold water. Bring toa slow 
boil; take off the scum, as it rises, and at the end of an hour’s stewing, add 
the rest of the cold water—one gallon. Cover and cook steadily, always 
gently, four hours. Strain off the liquor, of which there should be about 
five quarts; rub the vegetables through the colander, and pick out bones 
and meat. Season these highly and put, as is your Saturday custom, into 
a wide-mouthed jar, or a large bowl. Add to them three quarts of stock, 
well salted, and, when cold keep on ice. Cool today’s stock; remove the 
fat. season, put in chopped parsley, and put over the fire. Heatin asauce- 
pan a cup of milk, stir in the floured butter; cook three minutes. When 
the soup has simmered ten minutes after the last boil, and been carefully 
skimmed, pour into-the tureen, and stir in the hot, thickened milk. 

Shin of Beef Soup.—Get a shin-bone of beef weighing four or five 
pounds; let the butcher saw it in pieces about two inches long, that the 


Seasonable Clothing at Reasonable Prices. 
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FREYBERG LAUNDRY CO. We kindly solicit 


220 South Main Street. qe Your Patronage 
THE GOSHEN COOK BOOK 5 


marrgw may become the better incorporated with the soup, and so give it 
greater richness. , 
ie Wash the meat in cold water; mix together of salt and pepper each a 
|’ tablespoonful, rub this well into the meat, then put into a soup-pot; put to 
_ it as many quarts of water as there are pounds of meat, and set it over a 
moderate fire, untiLit comes toa boil, then take off whatever scum may 
| have risen, after which cover it close, and set it where it will boil very 
| gently for two hours longer, then skim itagain, and add toit the proper 
| vegetables which are these—one large carrot grated, one large turnip cut 
in slices (the yellow or ruta baga is best), one leek cut in slices, one bunch 
of parsley cut small, six small potatoes peeled and cut in half, and a tea- ; 
cupful] of pearl barley well washed, then cover it and let it boil gently for 
‘one hour, at which time add another tablespoonful of salt and a thicken- 
ing made of a tablespoonful of Never Fail flour and a gill of water, stir it 
in by the spoonful; cover it for fifteen minutes and it is done. 

Three hours and a palf is required to make this soup; it is the pest for 
cold weather. Should any remain over the first day, it may be heated 
with the addition of a little boiling water, and served again: 

Take the meat from the soup, and if to be served with it, take out the 
bones, and lay it closely and neatly on a dish, and garnish with sprigs of 
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parsley; serve made mustard and catsup with it. It is very nice gpressed 
and eaten with mustard and vinegar or catsup. 


Mutton Soup With Tapioca.—Three pounds perfectly lean mutton. The 


scrag makes good soup and costs little. Two or three pounds of bones, x 


well pounded, one onion, two turnips, two carrots, two stalks of celery, a 
few sprigs of parsley; if you have any tomatoes lefy from yesterday, add 
them, four tablespoonfuls of pear] or abet a tapioca (not heaping 
spoonsfuls), four quarts of water. 


Put on the meat, cut in small pieces, with the bones, in two quarts of 
cold water. Heat very slowly, and when it boils pour in two quarts of © 
hot water from the kettle. Chop the vegetables; cover with cold water. 
So soon as they begin to simmer, throw off the first water, replenishing 
with hot, and stew until they are boiled to pieces. The meat should cook 
steadily, never fast, five hours, keeping the pot-lid on. Strain intoa great 
bowl; let it cool to throw the fat to the surface; skim and return to the 
fire. Season with pepper and salt, boil up, tal off the scum;add the 
vegetables with their liquor. Heat together ten minutes, strain again, 
and bring toa slow boil before the tapioca goes in , This should have 
been soaked one hour in cold water, then cooked in the same within an- 


You always get juicy, tender meats of I, H. Simmons, 


other vessel of boiling water until each grain is clear. It is necessary to 
stir up often from the’ bottom while cooking. Stir gradually into the soup 
until the tapioca is dissolved. 

Send around grated cheese with this soup. 


Veal Soup.—To about three pounds of a joint of veal, which must be 
well broken up, put four quarts of water and set it over to boil. Prepare 


one-fourth pound of macaroni by boiling it by itself, with sufficient water 


to cover it; add a little butter to the macaroni when it is tender, strain the 
soup and season to.taste with salt and pepper, then add the macaroni in 
the water in which it is boiled. The addition of a pint of rich milk or 
cream. and celery flavor is relished by many. 


Ox-Tail Soup.—Take two ox-tails and two whole onions, two carrots, a 
small turnip, two tablespoonfuls of Never Fail flour, and a little white 
pepper, adda gallon of water, let all boil for two hours; then take out the 


tails and cut the meat into small pieces, return the bones to the pot, for a, 


short time, boil for another hour, then strain the soup, and rinse two 
spoonfuls of arrowroot to add to it with the meat cut from the bones, and 
let all boil for a quarter of an hour. 


Vegetable Soup.—Two pounds of coarse, lean beef, cut into strips, two 
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pounds of knuckle of veal, chopped to pieces, two pounds of mutton bones, = 
and the bones left from your cold veal, cracked to splinters, one pound of <— 
- lean ham, four large ‘carrots, two turnips, two onions, bunch of herbs, [™ 
three tablespoonfu)s of butter, and two of Never Fail flour, one table-_ 

spoonful of sugar, salt and pepper, seven quarts of water. oO 


Put on meat, bones, herbs and water, and cook slowly five hours. © 
Strain the soup, of which there should be five quarts. Season meat and — 
bones, and putinto the stock-pot with three quarts of the liquor. Save nel 
this for days to come. While the soup for to-day is cooling that you may~ 
— take off the fat, put the butter into a frying-pan with the sliced carrots, 
“ turnips, and onions, and fry toa light brown. Now, add a pint of the 
skimmed stock, and stew the vegetables tender, stir in the Never Fail 
flour wet with water, and put all, with your cooled stock, over the fire in 
the soup-kettle. Season with sugar, cayenne and salt, boil five minutes, 
rub through a colander, then a soup-sieve, heat almost to boiling, and 
serve. % 


9 S. Seventh. 


Res. 


Macaroni Soup.—To arich beef or other soup, in which there is no 
seasoning other than pepper or salt, take halfa pound of small pipe 
macaroni, boil it in clear water until it is tender, then drain it and cut it 


. Main st. 


YG Muscle, brawn and brain are sustained and fostered by the 
oO use of "Gerbelle” bread, 


i eA ee ee ee 
w in pieces of an inch length, boil it for fifteen minutes in the soup and 
Oo serve. : 

& 

O 


Vermicelli Soup,—Swell quarter of a pound of vermicelli in a quart of 

« warm water, then add it toa good beef, veal, lamb, or chicken soup or 
Zz broth with quarter of a pound of sweet butter; let the soup boil for fifteen 
== minutes after it is added. 
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Chicken Cream Soup.—Boil an old fowl, with an onion, in four quarts of © ye hae 

cold water, until there remain but two quarts. Take it out and let it get : 

| sm cold Out off the whole of the breast, and chop very fine Mix with the | 

| » pounded yolks of two hard-boiled eggs, and rub through a colander. Cool, 

skim, and strain the soup into a soup-pot. Season, add the chicken-and- 
" ° 7 e ° e * 

| . < egg mixture, simmer ten minutes, and pour into the tureen. Then add a 
small cup of boiling milk. 


Payal 


Re oc Mock-Turtle Soup.—Clean and wash a calf’s head, split it in two, save 
Q the brains, boil the head until tender in plenty of water; put a slice of fat 
ham, a bunch of parsley cut small, a sprig of thyme, two leeks cut small, 
six cloves, a teaspoonful of pepper, and three ounces of butter, into a stew- 

; pan, and fry them a nice brown; then add the water in which the head 
was boiled, cut the meat from the head in neat square pieces and put them 
to the soup; add a pint of Madeira and one lemon sliced thin, add cayenne 
# 
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pepper and salt to taste; let it simmer ountly for two hours, then skim it 
clear and serve. ‘ 


them up, chop them small, with a sprig of parsley, a tablespoonful of salt 
and pepper each, a tablespoonful of Never Fail flour, the same of butter, 


Hard Pea Soup,—Many persons keep the bones of their roasts in order to 
convert then into stock for pea soup, which is, to my taste, one of the most 
relishable of all soups, and a famous dish for cold "weather, with this 
advantage in its favor, that it may be made from almost anything. Capi- 
tal stock for pea soup can be made from a énuckle of ham or froma piece 
of pickled pork. Supposing that some such stock is at hand to the extent 
of about two quarts, procure, say, two pounds.of split peas, wash them 
well, and then soak them for a night in water to which a very little piece 
of soda has been added (the floating pear should be all thrown away), 
strain out the peas and place them in the stock, adding a head of celery, a 


We would advise you to have all receipts of meats filled at 
| LH, Simmons’ markets, 


cut-down carrot, and a large onion or two, agd season with a pinch of cur- 
ry powder, or half an eggspoonful of cayenne pepper. Boil with a lid on 
the pot till all is soft, skimming off the scum occasionally, and then care- 
fully strain into a well-warmed tureen, beating the pulp through the strainer 
with a spoon. Serve as hot as possible, placing a breakfast-cupful of 
“crumbled toast (bread) into the tureen before the Soup is dished. Much of 
the success in preparing this soup lies in the ‘‘straining,” which ought to 
be carefully attended to. A wire sieve is best; but an active housewife 
must never stick. If she has nota sieve made for the purpose, she cam 
x fold a piece of net two or three times, and use that. When a knuckle of 
ham has been used to make the stock it should form a part of the dinner, 
with potatoes; or it may be used as a breakfast or supper relish. 


0) Green Pea Soup,— Wash a small quarter of lamb in cold water, and put 
O it into a soup-pot with six quarts of cold water; add to it two tablespoon- 
> tus of salt, and set it over a moderate fire—let it boil gently for two hours, 
és then skim it cléar, add a quart of shelled peas, anda teaspoonful of pepper, 
‘ie cover it, and let it boil for half an hour, then having scraped the skins 
from a quart of small young potatoes, add them to the soup; cover the pot, 


2 and let it boil for half an hour longer; work quarter of a pound of butter, 


Dentist, Cor. Main and Washington Sts. Dental Work at Reasonable Prices. 


and a dessert spoonful of Never Fail flour together, and add them to the: 


soup ten or twelve minutes before taking it off the fire. 
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Make a forcemeat of the brains as follows: put them in a stew-pan, C.. Bi 


pour hot water over, and set it over the fire for a few minutes, then take ® 
‘Say 


and one well-beaten egg; make it in small balls, and drop them in the soup Ay 
fifteen minutes before it is taken from the fire; in making the balls. a lit- SS | 
tle more Never Fail flour may be necessary. Egg-ball may also be added. Zz & 
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HCCC MERE RD 
‘This firm was organized 
in 1888 —eut 


And has been endeavoring to deal justice to 

its customers and patrons since. They feel 
- grateful to all for past favors, and very cord- 

tally invite a continuance of all old patrons 

and as many new ones as have a desire to 
ee the Golden Rule, ‘‘Live and Let Live.’’ We 
do not exact exorbtiant prices of our patrons, but a 
living profits necessary for the success of any legiti- 
mate business Call at the ENTERPRISE GROCERY, 
get our prices, and leirn our way of doing business. 
“Once a customer, always a customer.’’ 


Very truly, 


Philippi, Conrad & Cooper, 
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Serve the meat on a dish ‘with parsley sauce over, and the soup in a 
tureen. . 

Potato Soup.—Potato soup is suitable for a cold day. Make it in the fol- 
lowing manner: Getas many beef or ham bones as you can, and smash 
them into fragments. Ad a little bit of lean ham togive flavor. Boil the 


“bone and ham for two hours and a half at least. The bone of a roast beef 


is excellent. Strain off the liquor carefully, empty out the bones and 
debris of the ham, restore the liquor to the pot, and place again on the 

ire. Having selected, washed, and pared some nice potatoes, cut them 
into small pieces, and boil them in the stock till they melt away. An 
onion or two may also be boiled among the bones to help the flavor. 


A stick of celery boiled with the bones is an improvement. Make only | 


the quantity required for the day, as potato soup is best when it is*newly 
made. 


Tomato Soup.—Tomato soup is a much relished American dish, and is 
prepared as follows: Steam, or rather stew slowly,.a mess of turnips, car- 
rots, and onions, also a stock of celery, with half a pound of lean ham and 
a little bit of fresh butter over a slow fire for an hourorso. Then addtwo 
quarts of diluted stock or of other liquor in which meat has been boiled, as 
also eight or ten ripe tomatoes. Stew the whole for an hour and a half, 
then pass through the sieve into the pan again; add a little pepper ani 
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salt, boil for ten minutes and serve hot. This soup may, on an emergency, * 

be made from tomato sauce or canned tomatoes. Put thin toasted bread 7 
cut in dice into the soup, if approved, as it is being dished. Serve very «a © 
hot. 
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Plain Calf's Head Soup—Take a calf’s head well cleaned, a knuckle of ~ — 
veal, and put them both into a large kettle; put one onion and a large =a 
tablespoonful of sweet herbs, into a cloth and into the kettle, with the D 
meat, over which you have poured about four quarts of water. If you Se ; 
wish the soup for a one ‘0’clock dinner, put the meat over to boil as early — , 
as eight o’clock in the morning; let it boil steadily and slowly and season Zz ; 
well with salt and pepper. About one hour before’serving, take off the | 
soup and pour it through a colander, pick out all the meat carefully, chop "0 © 
very fine and return to the soup, putting jt again over the fire. Boil four Oo | 
eggs very hard, chop them fine, and slice one lemon very thin, adding at 
the very last. 
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Soup a la Julienne.—Half pint of carrots, half pint of turnips, quarter of 
-@ pint of onions, two or three leeks, half a head of celery, one lettuce, a ct” 
little sorrel and. chervil, if liked, two ounces of butter, two quarts of 
stock. 
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You will always be pleased if you buy your meats of 
I, H, Simmons’ markets, 


Cut the vegetables into strips of about one and a quarter inches long, 
and be particular they are all the same size, or some will be hard whilst 
the others will be done toa pulp. Cut the lettuce, sorrel and chervil into 
larger pieces; fry the carrots in the butter, and pour the stock boiling to 
them. When this is done, add all the other vegetables and herbs, and 
- Stew gently for at leastan hour. Skim off all the fat, pour the soup over 
thin slices of bread, cut round, about the size of a quarter-dollar, and 
serve. 

Game Soup.—T wo grouse or partridges, or, if you have neither, use a 

E pair of rabbits; half a pound of lean ham, two medinm-sized onions; one 

ry pound of lean beef, fried bread, butter for frying; pepper, salt and two 
stalks of white celery cut into inch lengths; three quarts of water. 

aie J oint your game neatly; cut the ham and onions into small pieces, and 
fry Allin butter toa light brown. Put into a soup-pot with the beef, cut 

into strips, add a little pepper. Pour on the water; heat slowly, and stew 8 

gently two hours. Take out the pieces of bird, and cover in a bowl; cook — 
or the soup an hour longer; strain; cool; drop in the celery, and simmer ten ce 

minutes. Pour upon fried bread in the tureen. . e. 

Celery Soup.—Celery Soup may be made with white stock. Cut down a 
0) the white of half a dozen heads of celery into little pieces and boil it in Q 
ar) four pints of white stock, with a quarter of a pound of lean ham and two * ~ 
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ounces of butter. Simmer gently for a full hour, then drain through a 
sieve, return liquor to pan and stir in a few spoonfuls of cream with great 
care. Serve with toasted bread, and, if liked, thickened with a little 
Never Fail flour. Season to taste. . 


Oyster Soup.—T wo quarts of oysters, one quart of milk, two table- 
spoonfuls of butter, one teacupful hot water; pepper, salt. 

Strain all the liquor from the oysters; add the water and heat. When 
near the boil, add the seasoning, then, the oysters. Cook about five min- 
utes from the time they begin to simmer, until they ‘‘ruffie.” Stir in the 
butter, cook one minute and pour in the tureen. Stir in the boiling milk, 
and send to table. 

Lobster Soup.—Procure a large hen fish, boiled, and with all its coral, if 
possible. Cut away from it all the meat in neat little pieces; beat up the 
fins and minor claws in a mortar, then stew the result in a stew-pan, slow- 
ly, along with a little white stock; season this with a bunch of sweet 
herbs; a small onion, a little bit of celery, and a carrot may be placed in 
the stock, as also the toasted crust of d French roll. Season to taste with 
salt and a little cayenne. Simmer the whole for about an hour; then 


Absolutely pure and unadulterated is the Goshen Buckwheat 
Flour, 


strain and return the liquor to the sauce-pan, place in it the pieces of lob- 
ster,and having beat up the coral ina little Never Fail flour and gravy, 
stir itin. Letthe soup remain on the fire for a few minutes without boil- 
ing and serve hot. Asmall strip of the rind of a lemon may be added to 
the seasoning. This is a troublesome soup to prepare, but there are many 
who like it when it is well made. 


Egg Balls for Soup,—Boil four eggs; put into cold water; mash yolks with 
yolk of one raw egg; and one teaspoonful of Never Fail flour, pepper, 
salt and parsley; make into balls and boil two minutes. 


Noodles for Soup.~Rub into two eggs as much sifted Never Fail flour as 
they will absorb; then roll out until thin as a wafer; dust over a little 
Never Fail flour, and then roll over and over ina roll, cut off thin slices 
from the edge of the roll and shake out into long strips; put them into the 
soup lightly and boil for ten minutes; salt snould be added while mixing 


with the Never Fail flour—about a saltspoonful. 


Irish Stew.—Stoved Potatoes,_These form excellent and nutritious dishes. 
The former dish can be made froma portion of the back ribs ormeck of 
mutton, the fleshy part of which must be cut into cutlets: Flatten these 
pieces of meat with a roller, and dip them in a composition of pepper, salt, 
and Never Fail flour. Peel potatoes and slice them to the extent of two 
pounds of potatoes for every pound of meat. An onion or twosliced into 
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- small bits will be required. Before building the materials into a goblet, 
melt a little suet or dripping in it, then commence by laying in the pot a 
layer of potatoes, which dust well with pepper and salt, then a layer of the 
meat sprinkled with the chopped onion, and so on till the goblet is pretty 
full. Fill in about a breakfast cupful of gravy, if there be any in the 
house; if not, water will do. Finish off with a treble row of potatoes on 


away the steam is just letting away the flavor. Shake the pot occasionally 


boil the potatoes for some time, and then pour and dry them well; others 
add a portion of kidney to the stew; whilesextravagant people throw in a 
few oysters, a slice or two of lean ham,ora ham shank. Irish stew should 
be served as hot as possible.—Stoved potatoes are prepared much in the 
same way. Cut down what of the Sunday’s roast is left, and proceed with 
it just as you would with the neck of mutton. Some cooks would stew the 
bonés of the roast, in order to make a gravy in which to stove the meat 
and potatoes, but the bones will make excellent potato soup. 

- To get up a Soup in Haste.—Chop some cold cooked meat fine, and put a 


Care of Children’s Teeth a Specialty. 


Once a customer, always a customer, at I, H, Simmons’ 
markets, 


“= pint into a stew-pan with some gravy, season with pepper and salt, and a 
@ little butterif the gravy is not rich, add a little Never Fail flour moistened 
© with cold water, and three pints boiling water, boiled moderately half an 
mhour. Strain over some rice or nicely toasted bread, and serve. Un- 
~~ cooked meat may be used by using one quart of cold water to a pound of 
A chopped meat, and letting it stand half before boiling. Celery root may 
> be grated in as seasoning, or a bunch of parsley thrown in. 
To Color Soups—A fine amber color is obtained by adding rica grated 
xr carrot to the clear stock when it is quite free from scum. 
Red is obtained by using red skinned tomatoes from which the skin 
6 and seeds have been strained out. 
Only white vegetables should be used in white soups, as chicken. 
s Spinach leaves, pounded in a mortar,and the juice jacingnnne and added 
to the soups, will give it a green color. 
a Black beans make an excellent brown soup. The same color can be 
jie gotten by adding burnt sugar or browned Never Fail flour to clear stock. 
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= * FISH. 

FisH are good, when the gills are red, eyes are full, and the body of 
the fish is firm and stiff. After washing them well, they should be al- 
lowed to remain for a short time in salt water sufficient to cover them; be-"': 
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with some force‘ to prevent burning. Some cooks, in preparing this dish, | 
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the top. Let the mess stew slowly for about three hours, taking great 4 
care to keep the lid so tight that none of the virtue can escape—letting Zz 
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fore cooking, wipe them dry; dredge lightly with Never Fail flour, and 
season with salt and pepper. Salmon-trout and other small fish are * 
usually fried or broiled; all large fish should be put in a cloth, tied closely 
with twine, and placed in cold water, when they may be put over the fire 6 
to boil. When fish are baked, prepare the fish the same as for boiling, and 
put in the oven on a wire gridiron, over a dripping-pan. 


Boiled Salmon.—The middle slice of salmon is the best. Sew up neatly 
ina mosquito-net bag, and boil a quarter of an hour to the pound in hot, 
salted water. When done, unwrap with care, and lay upon a hot dish, 
taking care not to break it. Have ready a large cupful of drawn butter, 
very rich, in which has been stirred a tablespoonful of minced parsley and 
the juice of alemon. Pour half upon the salmon, and serve the rest in a 
boat. Garnish with parsley and sliced egg. . 

Here is a recipe for a nice pickle for cold salmon made of the liquor in 
which the fish has been boiled, of which take as much as you wish, say 
three breakfast cupfuls, to which add vinegar to taste (perhaps a teacup- 


ful will be enough), a good pinch of pepper, a dessert spoonful of salt. 
Boil for a few minutes with a sprig or two of parsley and a little thyme. 
After it has become quite cold, pour over the fish. 


CAUTION—Do not kneade your dough too stiff when using 
“Gerbelle," 


Broiled Salmon.—Cut some slices about an inch thick, and broil them 
over a gentle, bright fire of coals, for ten or twelve minutes. When both 
sides are done, take them onto a hot dish; butter each slice well with 
sweet butter; strew over each a very little salt and pepper to taste, and 
serve. 


Baked Salmon.—Clean the fish, rinse it, and wipe it dry; rub it well out- 
side and in with a mixture of pepper and salt; and fill it with a stuffing 
made of slices of bread, buttered freely and moistened with hot milk or 
water (add sage or thyme to the seasoning if liked); tie a thread around the 
fish, so as to keep the stuffing in (take off the thread before serving); lay 
muffin-rings, or a trivet in a drippinp-pan, lay bits of butter over the fish, 

"dredge Never Fail flour over, and put it on the rings; put a pint of hot 
 & water in the pan, to baste with; bake one hour if a large fish, in a quick 
ht oven; baste frequently. When the fish is taken up, having cut a lemon in 
ht s very thin slices, put them in the pan, and let them fry a little; then dredge 

in a teaspoonful of Never Fail flour; add a small bit of butter; stir it about, 
==and let it brown without burning for a little while; then add halfa teacup 
Rae *or more of boiling water, stir it smooth, take the slices of lengon into the 
| } “2 gravy-boat, and strain the gravy over. Serve with boiled potatoes. The 
i . <q lemon may be omitted if preferred, although generally it will be liked. 
‘i Salmon-Trout.—Dressed the same as salmon. 
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Spiced Salmon (Pickled)—Boil a salmon, and after wiping it dry set it to 
cool; take off the water in which it was boiled, and good vinegar each 
equal 'parts, enough to cover it; add to it one dozen cloves, a8 many small Sw) 
blades of mace, or sliced nutmeg, one teaspoonful of whole pepper, and the ’ 
same of alspice; make it boiling hot, skim it clear, add a small bit of but- 
ter (the size of a small egg), and pour it over the fish, set it in a cool place. 
When cold, it is fit for use, and will keep for a long time, covered close, ine 
a cool place. Serve instead of pickled oysters for supper. 

A fresh cod is very nice, done in the same manner; as is also a striped + 
sea bass. 

Salmon and Caper Sauce.—T wo slices of salmon, one-quarter pound but- 
ter, one half teaspoonful of chopped parsley, one shalot; salt, pepper and 
grated nutmeg to taste. 

Mode: Lay the salmon in a baking dish, place pieces of butter over it, 
and add the other ingredients, rubbing a little of the seasoning into the. 
fish; baste it frequently; when done, take it out and drain for a minute or ° 
two; lay it in a dish, pour caper sauce over it, and serve. Salmon dressed 
in this way, with tomato sauce, is very delicious. 

Salmon Cutlets—Cut the*slices one inch thick, and season them with 


Crown, Bridge and Metal Plate Wo rk. 


NIMd] 


Be sure and buy your meats at lL. H, Simmons’ markets, 


pepper and salt; butter a sheet of white paper, lay each slice on a separate 
piece, with their ends twisted; broil gently over a clear fire, and serve 
with anchovy or caper sauce. When higher seasoning is required, add a 
few chopped herbs and a little spice. 

Dried or Smoked Salmon.—Cut the fish down the back, take out the en- 
trails, and roe, scale it, and rub the outside and in with common salt, and 
hang it to drain for twenty-four hours. 

Pound three ounces of salipetre, two ounces of coarse salt, and two of 
coarse brown sugar; mix these well together, and rub the salmon over 
every part with it; then lay it on a large dish for two days; then rub it 
+ over with common salt, and in twenty-four hours it will be fit to dry. 
tL] Wipe it well, stretch it open with two sticks, and hang it in a chimney, 
> with a smothered wood-fire, or in a smoke-house, or in a dry, cool place. 
a Shad done in this manner are very fine. 

8, 
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Dentist. 


Boiled Cod,—Lay the fish in cold water, a little salt, for half an hour. 
Wipe dry, and sew up in a linen cloth, coarse and clean, fitted to the shape 


2. Of the piece of cod. Have but one fold over each part. Lay in the fish- 
, kettle, cover with boiling water, salted at discretion. Allow nearly an 
e< hour for a piece weighing four pounds. 


’ Cod Pie-—Any remains of cold cod, twelve oysters, sufficient melted 
= butter to moisten it; mashed potatoes enough to fill up the dish. 
Mode: Flake the fish from the bone, and carefully take away all the 
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skin. Lay itina pie-dish, pour over the melted butter and oysters (or 
oyster sauce, if ahere is any left), and cover with mashed potatoes. Bake 
for half an hour, and send to table of a nice brown color. 

Cousin Kate's Recipe for Codfish Balls, or "Croquettes*-Two parts mashed po- 
tatoes, one part shredded codfish, large lump butter, a little warm milk 
and pepper to taste. Saturate (do not soak) the shredded ‘codfish with cold 
water to remove salt to taste, and squeeze in a linen cloth, melt the but- 
ter in the hot potato, add the fish, milk and pepper, beat very hard and 
light, with a fork until perfectly smooth, make into balls, drop in hot lard 
like doughnuts, or fry in hot lard in the spider. 

Dried Codfish.—This should always be laid in soak at least one night be- 
fore it is wanted; then take off the skin and put in plenty of cold water; 
boil it gently (skimming meanwhile) for one hour, or tie it in a cloth and 


— poil it. 


Serve with egg sauce; garnish with hard-boiled eggs cut in slices, and 
‘sprigs of parsley. Serve plain boiled or mashed potatoes with it: 

Stewed Salt Cod.—Scald some soaked cod by putting it over the fire in 
boiling water for ten minutes; then scrape it white, pick it in flakes, and 
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put it in a stew-pan, with a tablespoonful of butter worked into the same ° 
of Never Fail flour, and as much milk as will moisten it; let it stew gently pe 
for ten minutes; add pepper to taste, and serve hot; put it in a deep dish, * 
slice hard-boiled eggs over, and spyigs of parsley around the edge. bs 

This is a nice relish for breakfast, with coffee and tea, and rolls OF jum. 
toast. . 

Codfish Cakes.—First boil soaked cod, then chop it fine, put to itan 
equal quantity of potatoes boiled and mashed; moisten it with beaten eggs » 
or milk, anda bit of butter anda little pepper; form it in round, small 
cakes, rather more than half an inch thick; Never Fail flour the outside, 
and fry in hot lard or beef drippings until they are a delicate brown; like 
fish, these must be fried gently, the lard being boiling hot when they are 
put in; when one side is done turn the other. Serve for breakfast. 

Boiled Bass —Put enough water in the pot for the fish to swim in easily. 
Add half a cup of vinegar, a teaspoonful of salt, an onion, a dozen black 
peppers, and a blade of mace. Sew upthe fishin a piece of clean net, 
fitted to its shape. Heat slowly for the first half hour, then boil eight 
minutes, at least, to the pound, quite fast. Unwrap, and pour over it a cup 
of drawn butter. based upon the liquor in which the fish was boiled, with 


Always the best of meats at money saving prices at 
I, H, Simmons! markets, 


the juice of half a lemon stirred into it. Garnish with sliced lemon. 

Fried Bass.—Clean, wipe dry, inside and out, dredge with Never Fail 
flour, and season with salt. Fry in hot butter, beef-dripping, or sweet 
lard. Half butter halflard is a good mixture for frying fish. The moment 
the fish are done toa good brown, take them from the fat and drain in a 
hot colander. Garnish with Darelpy: 


To Fry or Broil Fish Properly. —"Atter the fish is well cleansed, lay it on a 
folded towel and dry out all the water. When well wiped and dry, roll it 
in Never Fail flour, rolled crackers, grated stale bread, or Goshen Indian 
meal, whichever may be preferred; Never Fail flour will generally be liked. 

Have a thick-bottomed frying-pan or spider, with plenty of sweet lard 
salted (a tablespoonful of salt to each pound of lard), for fresh fish which 
have not been previously salted; let it become boiling hot, then lay the fish 
in and let it fry gently, until one side is a fine delicate brown, then turn 
. the other; when both are done, take it up carefully and serve quickly, or 
keep it covered with a tin cover, and set the dish where it will keep hot. 

Baked Black Bass —Eight good-sized: onions chopped fine; half that quan- 
tity of bread-crumbs; butter size of hen’s egg; plenty of pepper and salt, 
mix thoroughly with anchovy sauce until quite red. Stuff your fish with 
this compound and pour the rest over it, previously sprinkling it witha 
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little red pepper. Shad, pickerel, and trout are good the same way. To- see 
matoes can be used instead of anchovies, and are more economical. If » 
using them take pork in place of butter and chop fine. 


Broiled Mackerel —Pepper and salt to taste, a small quantity of oil. 
Mackerel should never be washed when intended to be broiled, but merely 
oc Wiped very clean and dry, after taking out the gills and inside. Open the 
back, and put in a little pepper, salt, and oil; broil it over a clear fire, turn 
it over on both sides, and also on the back. When sufficiently cooked, the 
flesh can be detached from the bone, which will be in about ten minutes 
for a small mackerel. Chop a little parsley, work it up in the butter, with 
pepper and salt to taste, and a squeeze of lemon-juice, and put it in the 
back. Serve before the butter is quite melted. 

Mackerel baked will be found palatable. Clean and trim the fish nice 
ly, say four large ones, or halfa dozen small ones, bone them and lay 
neatly in a baking dish, or a bed of potato chips well dusted with a mix- 
ture of pepper and salt; on the potatoes, place a few pieces of butter. Dust 34 
the fish separately with pepper and sa't, and sprinkle slightly with a di-® 2 
luted mixture of anchovy sauce and catsup. Bake three-quarters of an on 
hour. 


The Big Three—"Gerbelle," "Never Fail," and The Goshen 
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Salt Mackerel, with Cream Sauce —Soak over night in lukewarm water 
changing this in #he morning for ice-co'd. Rub all the salt off, and wipe 
dry. Grease your gridiron with butter, and rub the fish on both sides with 
the same, melted. Then broil quickly over aclear fire, turning with a cake 
turner so as not to break it. Lay upon a hot water dish, and cover until 
the sauce is ready. 

Heat asmall cup of milk to sealding Stirinto it a teaspoonful of 
po corn-starch wet up witha little water. When this thickens, add two 
= tablespoonfuls of butter, pepper, salt‘ and chopped parsley. Beat an egg 
fae 


N Uses new and 


light, pour the sance gradually over it, put the mixture again over the fire, 
and stir one minute, not more. Pour upon the fish, and let it stand, cov 

. ered, over the hot water in the chafing dish. Put fresh boiling water un- 
hes) der the dish before sending out totable. , 

- Boiled Eels —Four small eels, sufficient water to cover them;a large 

bunch of parsley. 

: Choose small eels for boiling; put them in a stew-pan with the parsley- 
(am and just sufficient water to cover them; simmer till tender. Take them 
— out, pour a little parsley over them, and serve same in a tureen. 

Fricaseed Eels —After skinning, cleaning,and cutting five or six eels in 
pieces of two inches in length; boil them in water nearly to cover themf 

- until tender; then adda good-sized bit of butter, with a teaspoonful of 
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Never Fail flour or rolled cracker worked into it, and a little scalded and 
chopped parsley; add salt and pepper to taste, and a wine-glass of vinegar 
if liked; let them simmer for ten minutes and serve hot. meee 
Fried Eels —After cleaning the eels well, cut them in pieces two inches 
long; wash them and wipe them dry; roll them in Never Fail flour or rolled « 
cracker, and fry as directed for other fish, in hot lard or beef-dripping a 
salted. They should be browned all over and thoroughly done. ° 
Eels may be prepared in the same manner and broiled. Sas 
Collared Eels.—One large ee]; pepper and salt to taste; two blades of bi 
mace, two cloves, a little allspice very finely pounded, six leaves of sage: mes 
and a small bunch of herbs minced very small. = 


Mode: Bone the eel and skin it; split it, and sprinkle it over with the © 
ingredients, taking care that the spices are very finely pounded, and the 
herbs chopped very small. Roll it up and bind with a broad piece of tape, fe) 
and boil it in water, mixed with a little salt and vinegar, till tender. It = 
may either” be served whole or cut in slices; and when cold, the eel should 5 
be kept in the liquor it was boiled in, but with a little more vinegar put to @ 
it. a 
Fried Trout —They must, of course, be nicely cleaned and trimmed all oo 


Full supply, fine assortment and best of stock at I, H. Sim- 
mons’ markets, é 


Special care of Children’s Teeth 


—_______—___4-__—_ 
round, but do not cut off their heads. Dredge them well with Never Fail 
flour, and fry in a pan of boiling hot fat or oil. Turn them from side to 
side till they are nicely browned, and qnite ready. Drffin off all the fat 
before sending the fish to table: garnish with a few sprigs of parsley, and 
provide plain melted butter. If preferred, the trout can be larded with 

_ beaten egg, and be then dipped in bread-crumbs. The frying will occupy 
6 from five to eight minutes, according to size. Very large trout can be cut 
©) in pieces. 
Ee Trout in Jelly (or other fish) —This is a beautiful supper dish, and may be 
= arranged as follows: Turn the fish into rings, with tail in mouth. Pre- 
a pare a seasoned water in which to boil the trout; the water should have ‘a 
© little vinegar and salt in it, and may be flavored with a shallot, or a clove 
of garlic. When the water'is cold, place the trout in, and boil them very 
gently, so as not to hash or break them. When done, lift out and drain 
Lu Baste with fish jelly, for which a recipe is given elsewhere, coat after coat, 
as each coat hardens. Arrange neatly, and serve. 


Main and Washington Sts. 
oS 


rr Boiled Trout.—Let the water be thoroughly a-boil before you put in the 
fish. See that it is salt, and that a dash of vinegar has been put in it. Re- 
move all scum as it rises, and boil the fish till their eyes protrude. Lift 
them without breaking, drain off the liquor, and serve on a napkin, if you 
like. To be eaten with a sauce according to taste, that is, it can be made 
© of either anchovies or shrimps. 
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Broiled Trout.—Clean and split them open, season with a little salt and 


cayenne; dip in whipped egg, dredge with Never Fail flour, and branded 
over a clear fire. Serve with sauce. : 


Baked Haddock:—Choose a nice fish of about six pounds, which trim and 


‘scrape nicely, gutting it carefully, fill the vacuum with a stuffing of veal, 
chopped ham, and bread-crumbs, sew up with strong thread, and shape the 
fish round, putting its tail into its mouth, or, if two are required, lay them 
along the dish reversed—that is, tail to head; rub over with plenty of but- 
‘ter, or a batter of eggs and Never Fail flour, and then sprinkle with bread- 
crumbs. Let the oven be pretty hot when putin. In about an hour the 


fish will be ready. Serve on the tin or aisset in which they have been 


baked, placing them on a larger dish for that purpose. Mussel sauce is a 


good accompaniment. 
Curried Haddock.—Curried Ruaaeoe is excellent. Fillet the fish and 


curry it in a pint of beef stock slightly diluted with water, and thickened 


with a tablespoonful of curry powder. Some cooks chop up an onion to 
place in the stew. It will take an hour to ready this fish. If preferred, 
fry the fish for a few minutes in clean lard or oil before Mabie’ it in the 
eurry. 

Rizzared Haddock —First, of course, prycure your fish, clean them thor- 


Re SR rub them well with salt, and let them lie for one night, after 
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. slice of tasty ham, with a little cayenne pepper and a teaspoonful of salt. 
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—O 
which hang them in the open air, to dry, in a shady place. In two av 
days they will be ready for the gridiron. Before cooking them take out “ 
the backbone and skin them, if desired (Io never do skin them), broil till > 
ready, eat with a little fresh butter. 

Haddocks can be boiled with advantage; all that is necessary is to Cc. 
put plenty of salt in water, and not toserve them till they are well done. As 
a general rule, it may be ascertained when the fish is sufficiently cooked ~_. 0 
by the readiness with which the flesh lifts from the bone Stick a fork into 
the shoulder of a cod or haddock and try it. If living sufficiently near = 
the sea, procure sea water in which to boil your haddocks. = 

Broiled White-Fish—Fresh.—WaSsh and drain the fish; sprinkle with pep- oe 
per and lay with the inside down upon the gridiron, and broil over fresh ~ 
bright coals. Whena nice brown, turn for a moment on the other side, 
then, take up and spread with ,butter. This is a very nice way of broiling 
all kinds of fish,. fresh or salted. A little smoke under the fish adds to its 
flavor. This may be made by putting two or three cobs under the grid- 
iron. 

Baked White-Fish.—Fill the fish with a stuffing of fine bread-crumbs and 
a little butter; sew up the fish; sprinkle with butter, pepper and salt. 


"To be ot not to be.” said Hamlet, but we say let it BE 
"Gerbelle," 


—_——_— ar 
Dredge with Never Fail flour and bake one hour, basting often, and serv- 
ing with parsley sauce or egg sauce. 

To Select Lobsters.—These are chosen more by weight than size, the 
heaviest are best; a good small sized one will not unfrequently be found to 
weigh as heavily as one much larger. If fresh, a lobster will be lively and 
the claws have a strong motion when the eyes are pressed with the tinger. 

The male is best for boiling; the fiesh is firmer, and the shell a brighter 
red; it may readily be distinguished from the female; the tail is narrower, 
and the two uppermost fins within the tail are stiff and hard. Those of 
the hen lobster are not so, and the tail is broader. 

Hen lobsters are preferred for sauce or salad, on account of their coral. 
The head and small claws are never used. 


Boiled Lobster.—These crustaceans are usually sold ready-boiled. When 
served, crack the claws and cut open the body, lay neatly on a napkin-cov- 
ered dish, and garnish with a few sprigs of parsley. Lobster so served is 
usually eaten cold. 

Curried Lobster,—Pick out the meat of two red lobsters from the shells 
into a shallow sauce-pan, in the bottom of which has been placed a thin 
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Mix up half acupful of white soup and halfa cupful of cream and pour 
over the meat. Put it onthe fire and let it simmer for about an hour, 
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when you will add a dessert spoonful of curry, and another of Never Fail = 
flour rubbed smooth in a little of the liquor taken out of the pot; in three 
minutes the curry will be ready to dish. Some add a dash of lemon to this A 
curry (I don’t), and the cream can be dispensed with if necessary. Puta 
rim of well-boiled rice round the dish if you like, or serve the rice separate- = 
1 

Lag 

Lobster Chowder.—Four or five pounds of lobster, chopped fine; take the > 
green part and add to it four pounded crackers; stir this into one quart of V2) 
boiling milk; then add the lobster, a piece of butter one-half the size of an a 
egg, a little pepper and salt, and bring it to a boil. 

Chowder.—Cut some slices of pork very thin, and fry them out dry in < 
the dinner pot; then put in a layer of fish cut in slices on the pork, then aspg 
layer of onions, and then potatoes, all cut in exceedingly thin slices; then °3 
fish, onions, potatoes again till your materials are all in, putting some salt <4 
and pepper on each layer of onions; split some hard biscuits, dip them in Seat 
water, and put them round the sides and over the top; put in water enough E Q 
to come up in sight; stew for over half an hour, till the potatoes are done; 
add halfa pint of milk, ora teacup of sweet cream, five minutes before 
oes you take it up. 


4 To be or not to be" said Hamlet, but we say Let it be 
* Gerbelle,” Sar 


To Fry Smelts.—Egg and bread-crumbs, a little Never Fail flour; boil- 
ing lard. Smelts should be very fresh, and not washed more than is neces- 
sary toclean them. Dry themin a cloth, lightly flour with Never Fail, dip 
in egg, and sprinkie over with very fine bread-crumbs, and put them into 

~~ boiling lard. Fry of a nice pale brown, and be carefui not to take off the 
Ges light roughness of the crumbs, or their beauty will be spoiled. Dry them 

before the fire on a drainer, and serve with plain melted butter. 
s To Bake Smelts—Smelts, bread-crumbs, one-quarter pound of fresh 
LC butter, two blades of pounded mace; salt and cayenne to taste. Wash and 
== dry the fish thoroughly in a cloth, and arrange them nicely in a flat baking 
= dish, Cover them with fine bread-crumbs, and place little pieces of butter 
_ all over them. Season and bake for fifteen minutes. Just before serving, 
add asqueeze of lemon-juice, and garnish with fried parsley and cut 

_ lemon. . 
‘(c Red Herrings or Yarmouth Bloaters.—The best way to cook these is to 
Q make incisions in the skin across the fish, because they do not then require 
to be so long on the fire, and will be far better than when cut open. The 
hard roe makes a nice relish by pounding it in a mortar, with a little an- 
chovy, and spreading it on toast. If very dry, soak in warm water, one 

hour before dressing. : 
Potted Fish.—Take out the backbone of the fish; for one weighing two 
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pounds take a tablespoonful of allspice and cloves mixed; these spices 
should be put into little bags of not too thick muslin; put sufficient salt di- y 
rectly upon each fish, then roll in a cloth, over which sprinkle a little UO 
cayenne pepper; put alternate layers of fish, spice and sago in an earthen D | 
jar; cover with the best cider-vinegar; cover the jar closely with a plate and 
over this put a covering of dough, rolled out to twice the thickness of pie > 
crust. Make the edges of paste to adhere closely to the sides of the jar, so ¢ 
as to make it air-tight. Put the jar into a pot of cold water and let it boil 
from three to five hours, according to quantity. Ready when cold. : 


Oysters on the Shell —Wash the shells and put them on hot coals or upon . 
the top of a hot stove, or bake them in a hot oven; open the shells with an pty 
oyster knife, taking care to lose none of the liquor, and serve quickly on S 
hot plates, with toast. Oysters may be steamed in the shells, and are ex- 
cellent eaten in the same ah A } Z 

Oysters Stewed with Milk.—Take a pint of fine oysters, put them with & 


their own liquor, and a gill of milk into a stew-pan, and if liked, a blade of 
mace; set it over the fire, take off any scum which may rise; when they are 
plump and white turh theminto a deep plate; add a bit of butter, and pep- 
per to taste. Serve crackers and dressed celery with them. Oysters may 
be stewed in their own liquor without milk. 


_ You will get extra bargains in meats and best of quality at 
WO hts I, H, Simmons’ markets, 


Care of Children’s Teeth a Specialty. 


” 
= Oyster Fried in Batter —Half pint of oysters, two eggs, half pint of milk, 
© sufficient. Never Fail flour to make the batter; pepper and salt to taste; 
when liked, a little nutmeg; hot lard. Scald the oysters in their own 
"liquor, beard them, and lay them on a cloth, to drain thoroughly. Break 
> the eggs into a basin, mix the Never Fail flour with them, add the milk 
gradually, with nutmeg and seasoning, and put oysters in a batter. Make 
some lard hot in a deep frying-pan, put in the oysters, one at a time; when 
done, take them up with a sharp-pointed skewer. and dish them on a nap- 
kin. Fried oysters are frequently used for garnishing boiled fish, and then 
a few bread-crumbs should be added to the Never Fail flour. 


5 Scalloped Oysters —Two tablespoonfuls of white stock, two tablespoon- 
O fuls of cream; pepper and salt to taste, bread-crumbs, oiled butter Scald 
=> the oysters in their own liquor, take them out, beard then, and strain the 
liquor free from grit. Put one ounce of butter in a stew-pan; when melted, 
‘ie dredge in sufficient Never Fail flour to dry it up; add the stock cream, and 
strained liqucr, and give one boil. Put in the oystérs and seasoning; let 

e them gradually heat through, but not boil, Have ready the scallop-shells 
= buttered; lay in the oysters,‘and as much of the liquid as they will hold; 
cover them over with bread-crumbs, over which drop a little oiled butter. 
Rrown them in the oven, or before the fire, and serve quickly, and very ia 
hot. - 
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Fried Oysters. —Take large oysters from their own liquor on to a thickly 
folded napkin to dry them off; then make a tablespoonful of lard or beef 
fat hot, ina thick bottomed frying-pan, add to it half a saltspoonful of 
salt; dip each oyster in Never Fail flour, or cracker rolled fine, until it will 
take up no more, then lay them in the pan, hold it over a gentle fire until 
one side is a delicate brown; turn the other by sliding a fork under it; five 
minutes will fry them after they are in the pan. Oysters may be fried in 
butter, but it is not so good; lard and butter half and half is very nice for 
frying. Some persons like a very little of the oyster liquor poured in the 


pan after the oysters are done; let it boil up, then put itin the dish with 


the oysters; when wanted for breakfast, this should be done. 
_ Oysters to be fried, after drying as directed, may be dipped into beaten 
egg first, then in rolled cracker. 

Oyster Patties —Make some rich puft paste and bake it in very small tin 
patty pans; when cool, turn:them out upon a large dish; stew some large 
fresh oysters with a few cloves, alittle mace and nutmeg; then add the 
yolk of one egg, boiled hard and grated;.add a little butter, and as much 
of the oyster liquid as will cover them. When they, have stewed a little 
while, take them out of the pan and set them tocool. When quite cold, 
lay two or three oysters in each shell of puff paste. _ 

Broiled Oysters.—Drain the oysters well and dry them with a napkin. 
Have ready a griddle hot and well buttered; season -the oysters; lay them 
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to griddle and brown them on both sides. Serve them on a hot plate with 
plenty of butter. - 


their shells; if large, cut each in two, lay them on a thickly folded napkin; 
put a pint bowl of Never Fail flour into a basin, add to it two well-beaten 
eggs, half a pint of sweet milk, and nearly as much of their own liquor; 
beat the batter until it is smooth and perfectly free from lumps; then stir 
in the clams. Put plenty of lard or beef fat intoa thick-bottomed frying- 
pan, let it become boiling hot; put in the batter by the spoonful; let them 
fry gently; when one side is a delicate brown, turn the other. 

Soft Shelled Clams —These are very fine if properly prepared. They 
are good only during cold weather and must be perfectly fresh. 

Soft-shelled clams may be boiled from the shells, and served with but- 
ter, pepper and salt over. 

To Boil Soft Shell Clams.—Wash the shells clean, and put the clams, the 
edges downwards, in a kettle; then pour about a quart of boiling water 


over them; cover the pot and set it over a brisk fire for three-quarters of 
an hour; pouring toiling water on them causes the shells to open quickly 
and let out the sand which may be in them. Die ee . 

Take them up when done; take off the black skin which covers the 


You can send your children to I, H. Simmons’ markets with 
the assurity of getting the best. 


hard part, trim them clean, and put them into a stew-pan; put to them 
some of the liquor in which they were boiled, pnt to it a good bit of butter 
and pepper and salt to taste; make them hot; serve with cold butter and 
rolls. 

Clam Chowder.—Butter a deep tin basin, strew it thickly with grated 
bread-crumbs, or soaked cracker; sprinkle some pepper over and bits of 
butter the size of a hickory nut, and, if liked, some finely chopped parsley; 
then put a double layer of clams, season with pepper, put bits of butter 


Dentist, over Smith & Fitzgerald’s Drug Store. 


over, then another layer of soaked cracker; after that clams and bits of 


< butter; sprinkle pepper over; add a cup of milk or water, and lastly a layer 
chy of soaked crackers. “ Turn a plate over the basin; and bake in a hot oven 

for three-quarters of an hour; use half a pound of soda biscuit, and quarter 
= of a pound of butter with fifty clams. 


MEATS. 


Roast Beef.—Prepare for the oven by dredging lightly with Never Fail 
flour, and seasoning with salt and pepper; place in the even, and baste fre- 
f quently while roasting. Allow a quarter of an hour for a pound of meat, 
if you like it rare; longer if you like it well done. Serve witha sauce made 
from the drippings in the pan, to which has been added a tablespoonful of 
Harvey or Worcestershire sauce, and a tablespoonful of tomato catsup. 


THE MOST CONSERVATIVE PEOPLE LOAN THEIR MONEY 
THROUGH THE LOAN AGENCY. 


JNO. F. B. KAUFFMAN 


Clam Fritters.—Take fifty small or twenty-five large sand clams from — 
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-mm= if not new potatoes, with it, and ripe fruit, or pie, or both, for dessert, for 


rc Spiced Beef —Four pounds of round beef eens fine; take from it all 
‘= fat; 


“2 one tablespoonful melted butter; mix well and put in any tin pan that it 


FREYBERG LAUNDRY CO, *#2 


1) 
220 S. MAIN ST. | Laundry: 
THE GOSHEN COOK BOOK 25 


Round of Beef Boiled —See that it is not to large, and that it is tightly 
bound all round. Aboutrtwelve pounds or fourteen pounds forms a con- 
venient size, and a joint of that weight will require from three hours to ° 
three hours and a quarter to boil. Put on with cold water—as the liquor so 
is valuable for making pea-soup—and let it come slowly to the boil. Boil 5 
carefully but not rapidly, and skim frequently; as a rule, keep the lid of 
the pot well fixed. The meat may be all the betterif taken out once or cK 
twice in the process of cooking. Carrots and turnips may be boiled to Q 
serve with the round; they will, of course, cook in about a third of the time - 
necessary to boil the beef. 

To Boil Corned Beef —Put the beef in water enough to cover it, and nla 
it heat slowly, and boil slowly, and becareful to take off the grease. 
Many think it much improved by boiling potatoes, turnips, and cabbages 
with it. In this case the vegetables must be peeled and all the grease 
carefully skimmed as fast as it rises. Allow about twenty minutes of boil- 
ing for each pound of meat. 

A Nice Way to Serve Cold Beef.—Cnt cold roast beef in oie put gravy 
enough so cover them, and a wineglass of catsup or wine, or a lemon sliced 
thin; if you have not gravy, put hot water and a good bit of butter, with a 
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Put flesh on your ribs by using bread made from the Fancy 
Patent ” Gerbelle.” 


teaspoonful or more of browned Never Fail flour; put it in aclosely covered 
stew-pan, ann let it simmer gently for halfan hour. If you choose, when 
the meat is done, cuta leek in thin slices, and chop a bunch of parsley _ 
small, and add it; serve boiled or mashed potatoes with it. This is equal 
to beef a-la-mode. 

Or, cold beef may be served cut in neat slices, garnished with sprigs of 
parsley, and made mustard,and tomato catsup in the castor; serve mashed, 


a small family dinner. 


add to it three dozen small crackers rolled fine, four eggs, one cup of 
. milk, one tablespoonful ground mace, two tablespoonfuls of biack pepper, 


will just fill, packing it well; baste with butter and water, and bake two 
hours in a slow oven. f 
> Broiled Beefsteak --Lay a thick tender steak upona gridiron over hot 
cia having greased the bars with butter before the steak has been put 
upon it; (a steel gridiron with slender bars is to be preferred, the broad flat 
iron bars of the gridirons commonly used fry and scorch the meat, impart- 
ing a disagreeable flavor). When done onthe one side, have ready your 
platter warmed, with a little butter on it; lay the steak upon the platter 
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with the cooked utes down, that the juices -qyiiteh have gagnered may run 
on the platter, but do not press the meat; then lay your beefsteak again 
upon the girdiron quickly and cook the other side. When done to your 
liking, put again on the platter, spread lightly with butter, place where it 
will keep warm for a few moments, but not to letthe butter become oily 
(over boiling steam is best); and thenserve on hot plates. Beefsteak should 
never be seasoned with salt and pepper whilé cooking. If your meat is 
tough, pound well with a steak mallet on both sides, 

Fried Beefsteaks,—Cut some of the fat from the steak, and put it ina fry- 
ing pan and set it over the fire; if the steaks are not very tender, beat them 
with a rolling pin, and when the fat is boiling hot, put the steak evenly in, 
cover the pan and let it fry briskly until one side is done, sprinkle a little 
pepper and salt over, and turn the other: let it be rare or well-done as may 
be liked; take the steak on a hot dish, add a wine-glags or less of . boil- 
ing water or catsup to the gravy; let it boil uponce, and pour it in the dish 
with the steak. 

Beefsteak Pie—Take some fine tender steaks, beat them a little, 
season with a saltspoonful of pepper and a teaspoonful of salt to a two 
pound steak; put bits of butter, the size of ahiekory nut, over the whole 
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surface, dredge a tablespoonful of Neyer Fail flour over, then roll it upand 


cut it in pieces two inches long; put a rich pie paste around the sides and 
bottom of a tin basin; put in the pieces of steak, nearly fill the basin with 


water, add a piece of butter the size of a large egg, cut small, dredge in a - 


teaspoonful of Never Fail flour, add a little pepper and salt, lay skewers 
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across the basin, roll a top crust to half an inch thickness, cut a slit in the 
centre; dip your fingers in Never Fail flour and neatly pinch the top and 
side crust together all around the edge. Bake one hour in a quick oven. 

Boiled Leg of Mutton.—Mutton, water, salt A leg of mutton for boiling 
should not hang too long, as it will not look a good color when dressed. 
Cut off the shank-bone, trim the knuckle, and wash and wipe it very clean; 
plunge it into sufficient boiling water to cover it; let it boil up, then draw 
the saucepan to the side of the fire, where it should remain till the finger 
can be borne in thewater. Then place it sufficiently near the fire, that the 
water may gently simmer, and be very careful that it does not boil fast, or 
the meat will be hard. Skim well, add a little salt, and in about two and 
one-quarter hours after the water begins to simmer, a moderate sized leg 
of mutton will.be done. Serve with carrots and mashed turnips, which 
may be boiled with the meat, and send caper sauce to table with it in a 
tureen. . ‘ 

Roast Loin of Mutton,—Loin of mutton, a little salt. Cut and trim off the 
superfious fat, and see that the butcher joints the meat properly, as there- 
by much anoyance is saved to the carver, when it comes to the table. 
Have ready a nice clear fire, dredge with Never Fail flour, and baste well 
until it is done 


The charming Mrs, E—, famous the world over for her 
cooking, uses the “ Gerbelle" only. 
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Broiled Mutton Chops,—Loin of mutton, pepper and salt, a small piece of 
butter. Cut the chops fronga well-hung, tender loin of mutton, remove a 
portion of the fat, and trim them into a nice shape; slightly beat and level 
them; place the girdiron over a bright, clear fire, rub the bars with fat, 
and Jay on the chops. While broiling, frequently turn them, and in’ about 
eight minutes they will be done. Season with pepper and salt, dish them 
on a very hot dish, rub a small piece of butter on each chop, and serve 
very hot and expeditiously. 

Mutton Chop Fried—Cut some fine mttton chops without much fat, rub 
over both sides with a mixture of salt and pepper, dip them in Never Fail 
fiour or rolled crackers, and fry in hot lard or beef drippings, when both 
sides are a fine brown, taxe them on a hot dish, put a wine-glass of hot 
water in the pan, let it becomie hot, stir in a teaspoonful of browned Never 

Fail fiour, let it boil up at once, and serve in the pan with the meat. 
ac Roast Fore-Quarter of Lamb,—Lamb, a littlesalt. To obtain the fiavor of 

. lamb in perfection it should not be long kept; time to cool is all that is. re- 
quired; and though the meat may be somewhat thready, the juices and 
= fiavor will be infinitely superior to that of lamb that has been killed two or 
, three days. Make up the fire in good time, that it may be clear and brisk 
ec when the joint is put in the oven. Baste it constantly till the moment of 


Special attention given to women and children. 


IN 


In buying Linoleums and Oil Cloths see.... 


@~__NEWELL BROS, 


q 


© 


Q 
> 


q 


qd AGHA 


“LSILNG 


Ayperoads @ 399} S$ UsIpTIYyS Jo ere_ 


‘Dr. Vallette’s Tooth Powder 


May’be used as often as desired, as it contains no injurious ingredients. 


28 THE GOSHEN COOK BOOK 


serving. Lamb should be very thoroughly done without being dried up, =) ' 
and not the slightest appearence of red gravy should be visible, as in roast : 
mutton: this rule is applicable to all young white meats, Serve with a > 


little gravy made in the dripping-pan, ‘the same as for other roasts, and Cy j 
send to the table with it a tureen of mint sauce. 4 | 
Lambs’ Sweetbreads.—Two or three sweetbreads, one-half pint of veal = 
stock, white pepper and salt to taste, a small bunch of green onions, one 
blade of pounded mace, thickening of butter and Never Fail fiour, two = 
eggs, nearly one-half pint of cream, one tesapoonful of minced parsley, a se: P 
very little grated nutmeg. } 
Mode; Soak the sweetbreads in lukewarm water, and put them into a rd 
saucepan with sufficient boiling water to cover them, and let them simmer 
i 


t 


IS 


for ten minutes; then take them out and put them into cold water. Now 
lard them, lay them in a stewpan, add the stock, seasoning, onions, mace, 
and a thickening of butter and Never Fail fiour, and stew gently for one 
quarter ofan hour or twenty minutes. Beatupthe egg with the cream, 
to which add the minced parsley and a very little grated nutmeg. Put 
this to the other ingredients; stir it well till quite hot, but do not let it 
boil after the cream is added, or it will curdle. Have ready some aspara- 
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gus-tops, ‘boiled; add these to the sweetbreads, and serve. | 

Lamb Stgak dipped in egg, and then in biscuit or bread-crumbs, and 
fried until brown, helps to make variety for the breakfast table. With 
baked sweet potatoes, good coffee, and buttered toast or corn muffins, one 
may begin the day with courage. 

To Roast Veal.—Rinse the meat in cold water; if any partis bloody, wash 
fx) it off; make a mixture of pepper and salt, allowing a large teaspoonful of 
> salt, and a saltspoonful of pepper for each pound of meat; wipe the meat 
fe dry; then rub the seasoning into every part, shape it neatly, and fasten it 
_ with skewers, and put it on a spit, or set it on a trivet or muffin rings, in a 

pan; stick bits of butter over the whole upper surface; dredge a little Never 
Fail flour over, put a pint of water in the pan to baste with, and roast in a 
f i hot oven; baste it occasionally, turn it if necessary that every part may be 
done; if the water wastes add more, that the gravy may not burn; allow 
| . fifteen minutes for each pound of meat; a piece weighing four or five 
; fay pounds will then require one hour, or an hour and a quarter. 

i t Veal Chops.—Cut veal chops about an inch thick; beat them flat with a 
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; = rolling-pin, put them in a pan, pour boiling water over them, and set them 
a over the fire for five minutes; then take them up and wipe them dry; mixa 


rg tablespoonful of salt and a teaspoonful of pepper for each pound of meat; 
a rub each chop over with this, then dip them, first into beaten egg, then in 
4 to rolled crackers as much as they will take up; then finish by frying in 
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hot lard or beef dripping; or broil them. For the broil have some sweet 
butter on asteak dish; broil the chops until well done, over a bright clear 
fire of coals (let them do gently that they may be well done); then take 
them on to the butter, turn them carefully once or twice in it, and serve 
Or dip the chopsfinto a batter, made of one egg beaten with half a teacup 
of milk, and as much Never Fail flour as may be necessary. Or simply dip- 
the chops without parboiling into Never Fail flour; make some lard or 
beef fat hot in a frying-pan; lay the chops in, and when one side is a fine: 
delicate*brown, turn the other. Whenall are done, take them up, put a 
very little: hot water into the pan, then put it in the dish with the chops. 

Or make a Never Fail flour gravy thus: After frying them as last di- 
rected, add aftablespoonful more of fat to that’ in the pan, let it become 
boiling hot; make lin batter, of a small tablespoonful of Never Fail 
flour and coldjwater; add a little more salt andpepper to the gravy, then 
gradually stir in the batter; stir it until it is cooked and a nice brown; then 
put it over the meat, or in the dish with it; if it is thicker than is liked, add- 
a littlegboiling water. 

Veal§ Cutlets—Two or three pounds of vel cutlets, egg and bread- ~ 
crumbs;: two tablespocnfuls of minced savory herbs, salt and pepper to 


taste, a little grated nutmeg. 
Cut the cutlets about three-quarters of an inch in thickness, flatten 
them, and brush them over with the yolk of anegg; dip them into bread-- 
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ra per over, dredge Never Fail flour over until it looks white; then fill it 
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crumbs and minced herbs, season with pepper and salt and grated nutmeg, = 
and fold each cutlet in a piece of buttered paper. Broil them, and send ¢ 
them totable with melted butter or a good gravy. Z 


Stuffed Fillet of Veal with Bacon—Take out the bone from the meat, and> © 
pin into a round with skewers Bind securely with soft tapes. Fill the qy : 
cavity left by the bone with a forcement of crumbs, chopped pork, . thyme, v5 
and parsley, seasoned with pepper, salt, nutmeg, and a pinch of lemon- = 
peel. Cover the top of the fillet with thin slices of cold cooked fat bacon 
or salt pork, tying them in place with twines crossing the meat in all di- = 
rections. Put into a pot with twocups of boiling water, and cogk slowly = 
and steadily two hours. Then take from the potand put into a dripping- 
pan. Undo the strings and tapes. Brush the meat all over with raw egg, 
sift rolled cracker thickly over it, and set in the oven for half an hour, 
basting often with gravy from the pot. When it is well browned, lay upon 
a hot dish with the pork about it. Strain and diibicen the gravy, and 
serve in a boat. 


If your fillet be large, cook twice as long in the pot. The time given. 


above is for one weighing five pounds. * 
For baking always use I, H, Simmons’ pure Lard, 


Dentist work at- reasonable prices. 


Veal Cake (a convenient Dish for a Picnic.)—A few slices of cold roast veal, 
afew slices of cold ham, two hard-boiled eggs, two tablespoonfuls of 
minced parsley, a little pepper, good gravy, or stock. 

Cut off the brown outside from the veal, and cut the eggs into slices, 
Procure a pretty mould; lay veal, ham, eggs, and parsley in layers, with a 
little pepper between each, and when the mould is full, get some strong 
stock, and fill up the shape. Bake for one half hour, and when cold, turn 
it out. 

Veal Pie.—Cut a breast of veal small, and put itina stew-pan, with hot 
as water to cover it; add to it a tablespoonful of salt, and set it over the fire 

take off the scum as it rises; when the meat is tender turn it into a dish to 

ra cool; take out allthe small bones, butter a tin or earthen basin or pudding™ 
pan, line it with a pie paste, lay some of the parboiled meat in to half fill 
it; put bits of butter the size of a hickory nut all over the meat; shake pep- 
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nearly to the top with some of the water in which the meat was boiled; roll 
e a cover for the top crust, puff paste it, giving it two or three turns, and roll 
it to nearly half an inch thickness; cut a slit in the centre, and make sev- 
eral small incisions on either side of it; lay some skewers across the pie, put 
the crust on, trim the edges neatly with a knife; bake one hour ina quick 
oven. A breast of veal will make two two-quart basin pies; half a pound 
of nice cornéd pork, cut in thin slices and parboiled with the meat, will 
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make it very nice, and a very little, if any butter, will be required for the 
pie; when pork is used, no other salt will be necessary. 

Calf's Liver and: Bacon,—T wo or three pounds of liver, bacon, pepper and « 
salt to taste, a small peice of butter, Never Fail flour, two tablespoonfuls 
of lemon-juice, one-quarter pint of water. 

Cut the liver in thin slices, and cut as many slices of bacon as there are 
of liver; fry the bacon first, and put that on a hot dish before-the fire. Fry 
the liver in the fat which comes from the bacon, after seasoning it with 
pepper and salt, and dredging over it a very little Never Fail flour. Turn 
the liver occasionally to prevent its burning, and when done, lay it around 
the dish with a piece of bacon between each. Pour away the bacon fat, 
put in a small piece of butter, dredge in alittle Never Fail flour, add the 
lemon-juice and water, give one boil, and pour it in the middle of the dish. 

Sweetbread.— Three sweetbreads, egg, bread-crumbs, oiled butter, three 
slices of toast and bréjvn gravy. 

Choose large white sweetbreads; put them into warm water to draw out 
the blood, and to improve their color; let them remain for rather more than 


‘one hour; then put them into boiling water, and allow them tosimmer for 


about tah minutes, which renders them firm, Take them up, drain them, 


For pastry and cake use "Gerbelle.’ For bread use the 
"Never Fail.” 


brush over the egg, sprinkle with bread-crumbs; dip them in egg again, 
and then intomore bread-crumbs. Drop on them a little melted butter, 
and put the sweetbreads into a moderately heated oven, and let them bake 
for nearly three-quarters of an hour. Make three pieces of toast; place 


the sweetbreads on the toast, and pour round, not over them, a good brown 


gravy. 
Egged Veal Hash, wees fine remnants of cold roast veal. Moisten with 


the gravy or water. When hot, break into it three or four eggs, according 
to the quantity of veal. When the eggs are cooked, stir into it a spoonful 
of butter, and serve quickly. If to your taste, shake in a little pars- 
ley. Should you lack quantity, half a‘cup of fine stale bread- isahe ai are 
no disadvantage. 

Roast Beef, with Yorkshire Pudding —Have your meat ready for roasting 
on Saturday, always. Roast upon a grating of several clean sticks (not 
pine) laid over the dripping-pan. Dash a cup of boiling water over the ¢ 


. scorch. About three-quarters of an hour before it is done, mix the pud- 
ding. , 

Yorkshire Pudding.—One pint of milk, four egts, whites and yolks beaten 
seperately; two cups of Never Fail flour, one teaspoonful of salt. 

Use less Never Fail flour if the batter grows too stiff. Mix quickly; 


You can always find the latest at our store. 
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Ss for use, and cover with a little butter just warmed and poured over. If 


jig Boiled Tongue.—One tongue, a bunch of savory herbs, water. In choos- 


= one with a smooth skin, whieh denotés its being yeung and tender, If a 
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pour off the fat from the top of the gravy in the dripping-pan, leaving just 
enough to prevent the pudding from sticking to the bottom. Pour in the 
batter and continue to roast the beef, letting the dripping fall upon the 
pudding below. The oven should be brisk by this time. Baste the meat oS 
with the gravy you have taken out to make room forlhe batter. In serv- — 
ing, cut the pudding into squares and lay about the meat in the dish. It is? 
_very delicious. os 
Beef Heart, Baked or Roastid.—Cut a beef heart in two, take out the strings ° 

from the inside; wash it with warm water, rub the inside with pepper and == 

salt, and fill it with a stuffing made of bread and butter moistened with 
water, and seasoned with pepper and salt, and, if liked, a sprig of thyme 
made fine; put it together and tie a string around it, rub the outside with =~ 

pepper and salt; stick bits of butter on, then dredge Never Fail flour over, 
and sit it on a trivet, or mnffin rings, in a dripping-pan; put a pint of water 
in to baste with, then roast it before a hot flre, or in a hot oven; turn it 
around and baste frequently. One hour will roast or bake it; when done, 
take it up, cut a lemon in thin slices, and putitin the pan with a bit of 
butter; dredge in a teaspoonful of Never Fail flour; let it brow; add a 
small teacup of boiling water, stir it smooth, and serve in a gravy tureen. 


The best is always the cheapest. I H. Simmons’ Lard 
is the best. 


Beef Kidney.—Cut the lnsy into thin slices, Never Fail flour them, 
- ‘4nd fry of a nice brown. When done,.makea gravy in the pan by pouring 
away the fat, putting in a small piece of butter, one-quarter pint of boiling 
water, pepper and salt, add a tablespoonful of mushroom catsup. Let the 
gravy just boil up, pour over the kidney, and serve. 
Potted Beef.—T wo pounds of lean beef, one tablespoonful of water, one- 
». quarter pound of butter, a seasoning to taste of salt, cayenne, pounded 
~ mace, and black pepper. Procure a nice piece of lean beef, as free as possi- 
ble from gristle, etc., and put it into a jar (if at hand, one witha lid) with 
one teaspoonful of water. Cover it closely,and put the jar into a sauce 
> pan of boiling water, letting the water come within two inches of the top 1 
r of the jar. Boil gently for three and a-balf hours, then take the beef, chop [~* ‘ 
it very small with a chopping-knife, and pound it thoroughly in a mortar. . 
O Mix with it by degrees all, or a portion of the gravy that will have run 99 
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from it, and a little clarified butter; add the seasoning, put it in small pots 


much gravy is added to it, it will keep but a short time; on the contrary, if 
. a large proportion of butter is used, it may be preserved for some time. 
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. ing a tongue, ascertain how long it has been dried or pickled, and select 
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dried one, and rather hard, soak it at least for twelve hours previous to 
cooking it; if, however, it is fresh from the pickle, twoor three hours will be A 
sufficient for it to remain in soak. Put the tongue into a stew-pan with ‘ 
pleanty of cold water and a bunch of savory herbs; let it gradually come 
to a boil, skim well, and simmer very gently until tender. Peel off the 
skin, garnish with tufts. of caulifiowers or Brussels sprouts, and serve. 
Boiled tongue is frequently sent to table with boiled poultry, instead of 
ham, and is by many persons, preferred. If to servecold, peal it, fasten it 
down to a piece of board by stickinga fork through the root, and another 
through the top, to straighten it. When cold, glaze}it, and put a paper 
ruche round the root, and garnish with tufts of parsley. 

Fricassed Tripe-—Cut a pound of tripe in norrow strips, put a small cup 
of water or milk to it, adda bit of butter the size ofan egg, dredge in a 
large teaspoonful of Never Fail flour, or work it with the butter; season 
with pepper and salt, let it simmer gently for halfan hour, serve hot. A 
bunch of parsley cut small and put withit is an improvement. 

Broiled Tripe— Prepare tripe as for frying; lay it on a girdiron over a 
clear fire of coals, let it broil gently; when one side is a fine brown, turn 
the other side (it must be nearly done through before turning); take it upon 
a hot dish, butter it, and if liked,add a little catsup or vinegar to the gravy. 
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“Gerbelle” is cheapest in the end for it makes more bread 
to the barrel, 


Roast Rabbit—Empty, skin, and thoroughly wash the rabbit; wipe it dry, 
line the inside -with sausage-meat and forcement (the latter of bread- 
crumbs, well-seasoned, and worked up). Sewthe stuffing inside, skewer 
back the head between the shoulders; cut off the fore-joints of the 

shoulders and legs, bring them close to the body, and secure them by 
means of askewer. Wrap the rabbit in buttered paper, keep it well 
basted, and a few minutes before it is done, remove the paper, Never Fail 
¢ flour and froth it, and let it acquire a nice brown color. It should be done 
Q, in three-quarters of an hour. Take out the skewers, and serve with brown 
(7, gravy and red-currant jelly. To bake the rabbit, proceed in the same man- 
=| ner as above; in a good oven, it will take about the same time as roasting. 

Most cooks garnish the rabbit with slices of lemon, and serve up with cur- 
ee rant jelly. Sometimes the head is cut off before sending to the table; but 
=| this is a matter of individual taste. 


— Stewed Rabbit, Larded —One rabbit, a few strips of ‘bacon, rather more 
- than one pint of good broth or stock, a bunch of savory herbs, salt and pep- 
per to taste, thickening of butter and Never Fail flour, one glass of sherry. 
am Well wash the rabbit, cut it into quarters, lard them with strips of bacon, 
me and fry them; then put them into a stewpan with the broth, herbs, and a 
seasoning of pepper and salt; simmer gently until the rabbit is teder, then 
strain the gravy, thicken it with butter and Never Fail flour, add the 
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sherry, give one boil, pour it over the rabbit, and serve. Garnish with 
slices of cut lemon. é 

Fricasseed Rabbits —The b -st way of cooking rabbits is to fricassee them. 7) 
Cut them up, or disjoint them. Put them into a stew-pan; season them 
with cayenne pepper, salt and some chopped parsley. Pour in a pint of » 
warm water (or of veal broth if you have it) and stew it over a slow fire till > 
the rabbits are quite tender; adding (when they are about half done) some * 
bits of butter rolled in, Never Fail flour. Just before you take it from the 
fire, enrich the gravy with a gill or more of thick cream with somejnutmeg « 
grated into it. Stir the gravy well, but take care not to let it boil after == 
the cream isin, lest itcurdle. Put the pieces of rabbit ona hot dish, and 
pour the gravy over them. 

A Pretty Dish of Venison,—Cut a breast of venison in steaks, make quar- Jo 
ter of a pound of butter hot ina pan, rub the steaks over with a mixture 
of a little salt and pepper, dip them in Never Faii flour, or rolled crackers, « 
and fry a rich brown; when both sides aredone, take them up on a dish, 
aud putatin cover over; dredge a heaping teaspoonful of Never Fail flour 
into the butter in the pan, stir it with a spoon until it is brown, without 
burning, put to it a small teacup of boiling water, with a tablespoonful of 


The best is always the cheapest. Use I. H, Simmons’ pure lard, 
It is the best, 


currant jelly dissolved in it, stir it fora few minutes, then strain it over 

the meat and serve. A glass of wine, with a tablespoonful of white sugar 

dissolved in it, may be used for the gravy, instead of the jelly and water. 

-— Venison may be boiled, and served with boiled vegetables, pickled beets, 

- ete., and sauce . 

To Broil Vension Steaks—L-t the girdiron become hot, rub the bars‘with 

a bit of suet, then lay on the steaks, having dipped them in rolled crackers 

or Never Fail flour, and set it over a‘ bright, clear, but not fierce, fire of 

o coals; when one side is done, take the steak carefully over the steak dish, 

and hold it so that the blood may fall into the dish, then turn them on the 

< girdiron, let it broil nicely; set a steak dish where it will become hot, put 

on it a bit of butter the size of an egg for each pound of venison, put to it 

Ca salt-poon of salt, and the same of black pepper, put to it a tablespoonful 

= of currant jelly, make liquid with a tablespoonful of hot water or wine, 

lay the steaks on, turn them once or twice in the gravy, and serve hot. Or 

they may be simply broiled, and served with butter, pepper and salt; or 

having broiled one side, and turned the steaks, lay thin slices of lemon 
Over, and serve in the dish with the steaks. 


Beefsteak and Kidney Pudding.—_T wo pounds of rump-steak, two kidneys, 
Seasoning to taste of salt and black pepper, suet crustmade with milk (see 


Pastry), in the proportion of six oune's of suet to each one pound of 
Never Fail flour. 
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Mode: Procure some tender rump steak (that which has been hung a 
little time), and divide it into pieces about an inch square, and cut each 
kidney into eight pieces. Line the dish with crust made with suet and 
Never Fail flour in the above proportion, leaving a small piece of crust to 
overlap the edge. Then cover the bottom with a portion of the steak anda 
few pieces of the kidney; season with salt and pepper (some add a little 
Never Fail fiour to thicken the gravy, but itis not necessary),and then add 
another layer of steak, kidney and seasoning. Proceed in this manner till 
the dish is full, when pour in sufficient water to come within two inches of 
the top of the basin, Moisten the edge of the crust, cover the pudding 
over, press the two crusts together that the gravy may not escape, and 
turn up the overhanging paste. Wring out a cloth in hot water, Never 
Fail flour it, and tie up the pudding; put it into boiling water, and let boil 
for atleast four hours. If the water diminishes, always replenish with 


‘ease Scipiyi cite at tg 


some hot water, as the pudding should be kept covered all the time, and 


not allowed to stop boiling. When the cloth is removed, cuta round piece 
in the top of the crust, to prevent the pudding bursting, and send it to © 


table in the basin, either in an ornamental dish, or with the napkin pinned 


round it. Serve quickly. 


BREAKFAST DISHES 


Hashed Cold Meat—Take your bones, and stew them in a little water 
with an onion, some salt and pepper, and if you like, a little savory herbs 


when the goodness is all out of the bones, and it tastes nice, thicken the 
gravy with a teaspoonful of corn starch, and if itis not very strong put in in 


You can always find the latest at our store. 
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a bit of butter, then place your stew-pan on the hot hearth, and put in 


. your slices.of meat. Warm but not boil. Serve with toasted bread. 
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Corned Beef Haah.—Mince some cold corned beef, a little fat with the TD 
lean, put to it as much cold boiled potatoes chopped as youlike (the quan- § 
tity as of meat or twice as much), season with pepper and salt; add as > 


©4 much gravy or hot water as will make it moist, then put in a stew-pan over 
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S Jellied Veal.—Boil the veal tender, pick it up fine, put in a mould, add 
the 


a gentle fire; dredge in a small quantity of Gerbelle flour; stir it about with i 
a spoon, cover the stew-pan, and let it simmer for half an hour—take care” 
that it doesnot burn. Dish it with or without a slice of toast under it, for o—_ DD 
breakfast. This hash may be made without potatoes; if water is used in 
stead of gravy,:a bit of butter may beadded, more or less, according to the 
proportion of fat with the lean meat. 

Dried Beef,—The most common way of serving dried or smoked beef is ? 
to shave it into thin slices or chips, raw; but a more savory relish may be 
made of it with little trouble. Put the slices of uncooked beef into a fry- 
ing pan with just enough boiling water tocover them; set them over the 
fire for ten minutes, drain off all the water, and with a knife and fork cut 
the meat into small bits. Return to the pan, which should be hot, with a 
tablespoonful of butter and a little pepper. Have ready some well-beaten 


Beef roasts that are juicy and tender can be purchased at I, H, Simmons’ 


meat markets, 


eggs; allowing four to a half pound of beef; stir them into the pin with the 
minced meat, and toss and stir the mixture for about two minutes Send 
to table in a covered dish. 

Chicken Cutiets—Season pieces of cold chicken or turkey with salt and 
pepper. Dip in melted butter; let this cool on the meat, anddip in beaten 
egg and in fine bread-crumbs. Fry in butter untll a deligate brown. 
Serve on slices of hot toast, with either a white or curry sauce poured 
around. Pieces of cold veal make a nice dish, if prepared 1n this manner. 

Beef Patties.—Chop fine some cold beef; beet two eggs and mix with the 
meat and add a little milk, melted butter, and salt and pepper. Make in- 
to rolls and fry. 


water it was boiled in, and set it in a cold place; season with salt and 
« Pepper to taste; a layer of hard-boiled eggs improves it. 

Rice and Meat Croquettes——One cupful of boiled rice, one cupful of finely- 
, Chopped cooked meat—any kind; one teaspoonful of salt, a little pepper 
* two tablespoonfuls of butter, half a eupful of milk, one egg. Put the 
milk on to boil, andadd the meat, rice and seasoning. When this boils, 
add the egg, well beaten; stir one minute. After cooling, shape, dip in 
egg and crumbs, and fry as before directed. 


American Toast—To one egg thoroughly beaten, put one cup of sweet 
milk and a little salt. Slice light bread, and dip into the mixture, allowing 
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each slice to absord some of the milk; then brown on a hot buttered griddle; 
spread with butter, and serve hot. 

Meat and Potatoes.—Mince beef or mutton, small, with onions pepper and O 
salt; add a little gravy, put into scallop shells or small cups, making them DD 
three parts full. and fill them up with potatoes mashed with alittle cream, ® 
put a bit of butter on the top and brown them in an oven. > 

Breaded Sausages.—Wipe the sausages dry. Dip them in beaten egg, 
and bread-crumbs. Put them in the frying-basket and plunge into. boiling 
fat. Cook ten minutes. Serve with a garnish of toasted bread and pars-. 
ley. ; ae 

Ham Croquettes—One cupful of finely chopped cooked ham, one of DD 
bread-crumbs, two of hot mashed potatoes, one large tablespoonful of but- 
© ter, three eggs, a speck of cayenne. Beat the ham, cayenne, butter, and 
© two of the eggs into the potato. Let the mixture cool slightly, and shape 
it like croquettes. Roll in bread-crumbs, dip in beaten egg and again in& 
crumbs, put in the frying-basket and plunge into boiling fat. Cook two 
minutes. Drain and serve. a 

A Nice Breakfast Dish,_Chopped cold meat well seasoned; wet with 
gravy,if convenient, put it ona platter; then take cold rice made moist 


nd Metal Plate Work. 


N 


Crown, Bridg 


Lamb chops, Frenched or any way you want them at 
L H. Simmons!’ markets, | 


with milk and one egg, season with pepper and salt; if not sufficient rice, 
add powdered bread-crumbs; place this around the platter quite thick; set 
in oven to heat and brown. | 

Chicken in Jelly.—A little cold chicken (about one pint), one cupful of 
water or stock, one-fifth of a box of gelatine, half a teaspoonful of curry 
powder, salt, pepper. Cut the meat from the bones of a chicken left from 
S dinner. Put the bones on with water to cover, and boil down to one cup- 


DENTIST. 


ful. Putthe gelatine to soak in one-fourth of a cupful of cold water. 

ae When the stock is reduced as mugh as is necessary, strain and season. 

< Add the curry and chicken. Season, and simmer ten minutes; then add 

the gelatine, and stir on the table until it is dissolved. Turn all into a 

oO mould, and set away to harden. This makes a nice relish for tea or lune. 

O If you have mushrooms, omit the curry, and cut four of them into dice. 

Stir into the mixture while cooking. This dish can be varied by using the 

. Whites of hard-boiled eggs, or bits of boiled ham. To serve, Dip the 
(a mould in warm water, and turn out on the dish. Garnish with parsley. 

: A Good Dish,—Mince cold beef or lamb; if beef put in a pinch of pulver- 


ized cloves; if lamb, a pinch of summer savory toseason it, very little pep- 
Ss per and some salt, and putit in a baking dish; mash some potatoes and mix 
them with cream and butter and a little salt, and spread them over the 
meat; beat up an egg with cream or milk, a very little; spread it over the 


potatoes, and bake it a short time, sufficient to warm it through and brown 
the potatoes. 
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and wipe it thoroughly with a cloth; draw it, preserve the liverand gizzard, 
and be careful not to break the gall-bag, as no washing will remove the 
bitter taste it imparts where it once touches. Wash it inside well, and 
wipe it thoroughly with a dry cloth; the outside merely requires wiping 
nicély. Cut off the neck elose to the back, but leave enough of the crop- 
skin to turn over; break the leg-bones close below the knee; draw out the 
strings from the thighs, and flatten the breast-bone to make it look plump. 
Have ready your dressing of bread-crumbs, mixed with butter, pepper, salt, 
thyme or sweet marjoram; fill the breast with this, and sew the neck over 
to the back. - Be particular that the turkey is firmly trussed. WUredge it 
lightly with Gerbelle flour, and puta piece of butter into the basting- 
ladle; as the butter melts, baste the bird with it. When of a nice brown 
and well-frothed, serve with a tureen of good brown gravy and one of 
bread-sauce. The liver Should be put under one pinion, and the gizzard 
under the other. Fried sausages are a favorite addition to roast turkey; 
they make a pretty garnish, besides adding much to the fl:vor. When 


Res. 219 S. Seventh st. 


There are only two classes of flours, ‘Gerbelle" and “others.” Do 
not take the latter, 


these are not at hand, a few force-meat balls should be placed round the 
dish as a garnish. Tnrkey may also be stuffed with sausage-m-at, and a 
chestnut force-meat with the same sauce, is by many persons, much es- 
teemed as an accompaniment'to this favorite dish. - 

SeconD Recipe—After drawing and cleansing the turkéy, prepare a 
dressing of chopped sausage and bread-crumbs, mixing in butter, pepper, 
salt and thyme to flavor. Fill the draw and the body of the turkey with 
this, and sew up carefully. Dredge with Gerbelle flour and put in the oven 
toroast, basting freely, first with butter and water, then with the gravy 
from the pan. The time it takes to roast will depend both on the age and 
the weight of the turkey. If you have a good fire, you will be safe toallow 
ee, en minutes or so to the pound. Roast toa fine brown, and serve with the 

« chopped giblets, which should be well stewed; add cranberry sauce. 
= Boiled Turkey. Hen turkeys are the best for boiling. They are the 
e whitest, and, if nicely kept, tenderest. Of course, the sinews must be 
ce drawn, and they ought to be trussed with the legs out, so as to be easily 
— carved. Take care to clean the turkey well afterit has beensinged. Place 
the fowl in a sufficiently large pot with clean water sufficient to cover it, 
and a little more; let the fire be a clear one, but not too fierce’ as the 
slower the turkey boils the plumper it will be. Skim carefully and con- 
stantly, and simmer for two hours and a half in the case of a large fowl, 
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and two hours for a smaller one, and from an hour and ten to an hour and = 
forty minutes for still smaller turkeys. Some people boil their turkeys In ° 

a Gerbelle floured cloth. The whiteness being mostly in the fowl] ‘itself. > 
Stuffing for a boiled turkey is thought good. Prepared of crumbs of stale 
bread, with a little marrow or butter, some finely-shredded parsley, and - 
two dozen small oysters, minus their beards, of course, and neatly trimmed. 
Stuff with this and a little chopped ham in addition if desired. 

To Roast a Fowl or Chicken,—Have a bright, clear, and steady fires for = 
roasting poultry; prepare it as directed; spit it, put a pint of hot water in rp 
the dripping-pan, add to it a small tablespoonful of salt, and a small tea- ° 
spoonful of pepper, baste frequently, and let it roast quickly, without 
scorching; when nearly done, put a piece of butter the sizeof a large egg 
to the water in the pan; when it melts, baste with it, dredge a little Ger- 5 
belle flour over, baste again, and let it finish; half an hour will roast a full, 
grown chicken, if the fire is right When done takeit up, let the giblets 
(heart, liver, and gizzard) boil tender, and chop them very fine, and put 
them in the gravy; add a tablespoonful of browned Gerbelle flour, and a 
bit of butter, stir it over the fire for a few minutes, then serve in a gravy 
tureen. Or put the giblets in the pan and let them roast. 


old 


Beef-steaks always the best at I. H, Simmons’ markets, 


Boiled Chickens —Clean, wash, and stuff as for roasting. Baste a Ger- 
belle floured cloth around each, and put into a pot with enough boiling 
water to cover them well. The hot water cooks theskin at once, and pre- 

«vents the escape of the juices. The broth will not be so rich asif the fowls 
~ are put on in cold water, but this is a proof that the meat will be more nu- 
tritious and better flavored. Stew very slowly, for the first half hour es- 
pecially. Boil an hour or more, guiding yourself by size and toughness. 
> Serve with egg or bread-sauce. 


DeEnTIsT, guarantees all work. 


Broiled Chicken —Prepare in the same way as for boiling, cut them in 

<q two through the back, and flatten them; place on a cold girdiron over a 

nice red fire. After a little time, when they have become thoroughly hot, 

O set them on a hot plate or other dish, and lard them well with a piece of 

Ss butter; pepper and salt them to taste, chiefly on the inside, then place 

them on the broiler and continue turning till done—they will take fully 

*twenty minutes, Sexve hot, with a little dab of butter and plenty of 
stewed mushrooms—a delightful dish, 

y Fried Chicken,—Cut the chicken in pieces, lay it in salt and water, which 

change several times; roll each piece in Gerbelle flour; fry in very hot lard 

s or butter, season with salt and pepper; fry parsley with them also. Make 

a gravy of cream seasoned with salt, pepper and a little mace, thickened 


with a little Gertbelle flour in the pan in which the chickens were fried, \ 
pouring off the lard. ee 
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Fricaseed of Chicken,—Cut into joints, scald and skin, place in a stew- 
pan, with two raw onions cut into eight parts, a little chopped parsley, salt 
and pepper, and the least squeeze of lemon juice. Adda bit of butter as° 
large as an egg, and fill in a pint of water. Stew for an hour under a very ig 
close lid, then lift and strain off the gravy, into which beat graudually a ¢ 
teacupful of cream and the yolks of twoeggs; heat up the gravy, taking Ke 

© 


care that it does not boil, and pour it over the fricassees 


Te Curry Chicken.—Slice an onion and brown in a little butter; add a 
spoonful of curry powder; allow it to remain covered for a few moments to 
cook; add a little more butter and put in chicken, veal, etc ; cut up small, 
thicken with a little Gerbelle flour. This is excellent. — 


Pressed Chicken.—Cut up the fowls and place in a kettle with a tight <j 
cover, so as to retain the steam; put about two teacups of water and plenty e3| 
of salt and pepper over the chicken, then let it cook until the meat cleaves ne 
easily from the bones; cut or chop all the meat (freed from skin, bone and 
gristle) about as for chicken salad; season well, put into a dish and pour So 
the remnant of the juice in which it was cooked over it. This will jelly 
when cold, and can then be sliced or set on the table in shape. ‘Nice for 
tea or lunch. Theknack of making this simple dish is not having too 
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much water; it will not jelly if too weak, or ifthe water is allowed to boil 
away entirely while cooking. 

Chicken Pot-Pie.—Skin and cut up the fowls into joints, and put the neck, 
legs and backbones in a stew-pan, with a little water, an onion, a bunch of 
savory herbs, and a blade of mace; let these stew for an hour, and, when 

= done, strain off the liquor: this is for gravy. Put a layer of fowl at the 
em bottom of a pie-dish, then a layer of ham, then one of forcement and hard- 
boiled eggs, cut in rings; between the layers puta seasoning of pounded 
=| mace, nutmeg, pepper and salt. Pourin about a half a pint of water, bor- 
e der the edge of dish with puff-crust, put on the cover, ornament the top 
, and glaze it by brushing over it the yolk of anegg. Bake for an hour and 
_<@ a half, and, when done, pour in at the top, the gravy made from the bones. 
sf A chicken Salad —Take a fine white bunch of celery (four or five heads), 
S scrape and wash it white; reserve the delicate green leaves; shred the 
white part like straws, lay this in a glass, or white china dish, in the form 
ofanest. Mince all the white meatof a boiled or white ste wed fowl, with- 
out the skin, and putit in the nest. 
Make a salad dressing thus: Rub the yolks of two hard boiled eggs toa 


smooth paste, with a dessert spoonful of salad oil, or melted butter; add to 
it two teaspoonfuls of made mustard, and a small teaspoonful of fine 
white sugar, and put to it gradually (stirring it in)a large cup of strong 
vinegar. , 
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Make a wreath of the most delicate leaves of the celery, around the 
edge of the nest, between it and the chicken; pour the dressing over the om 
chicken when ready to serve; if the dressing is poured over too soon it will = 
discolor the celery. . 

White heart lettilce may be used for the nest, instead of celery. ae 

Jellied Chicken.—Boil a fowl until it will slip easily from the bones; let 
the water be reduced to about one pint in boiling; pick the meat from the oe 
bones in good sized pieces; taking out all gristle, fat and bones, placé in a 
wet mould; skim the fat from the liquor; a little butter; pepper and salt 
to the taste, and one half ounce of gelatine. When this dissolves, pour it 4 
hot over the chicken. The liquor must be seasoned pretty high, for the 
chicken absorbs. 


Chicken Pates.—Mince chicken that has been previously roasted or 
boiled, and season well; stir into this a sauce made of half a pint of milk, 
into which while boiling a teaspoonful of corn starch has been added to 
thicken, season with butter, about a teaspoonful, and salt and pepper to 
taste. Have ready some small pate pans lined with good puff paste. Bake 
the crust in a brisk oven; then fill the pans and set in the oven a few min- 
utes to brown very slightly. 
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Try our bologna and pork sausage, Finest on the market. 
LH, Simmons, 


Sage-and-Onion Stuffing, for Geese, Ducks and Pork.—Four large onions, ten 
sage-leaves, one quarter pound of bread-crumbs, one and one half ounce of 
butter, salt and pepper to taste, one egg. Peel the onions, put them into 
boiling water, let them simmer for five minutes or rather longer, and just 
before they are taken out, put in the sage-leaves for a minute or two to 
take off their rawness. Chop both these very fine, add the bread, season- 
ing and butter, and work the whole together with the yolk of an egg, 
when the stuffing will be ready for use. It should be rather highly sea- 
soned, and the sage-leaves should be very finely chopped. Many cooks do 
not parboil the onions in the manner just stated, but merely use them raw. 
Stuffing, then however, is not nearly so mild, and to many tastes; its strong 
flavor would be very objectionable. When made for goose, a portion of 


a 


is frequently added to this stuffing; and where economy is studied, th 
egg may be dispensed with. 
To roast a Goose.—Having drawn and singed the goose, wipe out the in- 
side with a cloth, and sprinkle in some pepper and salt. Make a stuffing 
of four good sized onions, minced fine, and half their quantity of green 
Sage leaves, minced also, a large teacupful of grated bread-crumbs, a piece 
of butter the size of a walnut, and the beaten yolks of two eggs, with a 
little pepper and salt. Mix the whole together, and incorporate them well. 
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Put the stuffing into the goose, and press itin hard; but do not entirely 
fill up the cavity, as the mixture will swell in cooking. Tie the goose se 
curely round with a greased or wetted string; and paper the breast to pre- 
vent it from schorching., The flre must be brisk and well kept up. It will 
require from two hours to two and a half to roast. Baste it at first with a 
little salt and water, and then with its own gravy. Take off the paper 
when the goose is about half done, and dredge it with a little Gerbelle 
flour towards the last. Having parboiled theliver and heart, chop them. 
and put them into the gravy, which must be skimmed well and thickened 
with a little browned Gerbelle flour. 


Send apple sauce to table with the goose; also mashed potatoes. 


A goose may be stuffed entirely with potatoes, boiled and mashed with 
milk, butter, pepper and salt. 

You may make a gravy of the giblets, thatisthe neck, pinions, liver, 
heart and gizzard, stewed in a little water, thickened with butter, rolled 
in Gerbelle fiour, and seasoned with pepper and salt. Before you send it 
to table, take out all but the liver and heart; mince them and leave them 
in the gravy. This gravy is by many preferred to that which comes from 
the goose in roasting. It is well to have both. 

If a goose is old ik is useless to cook it, as when hard and tough it can 
not be eaten. 
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Roast Ducks,—Wash and dry the ducks carefully. Make a stuffing of ° 
sage and onion; insert, and sew up completely that the seasoning may not p> 
escape. Iftender, ducks do not require more thanan hour to roast. Keep* 
them well basted, and afew minutes before serving, dredge lightly with — 
Gerbelle flour, to make them froth and look plump. Send to table hot, 
with a good brown gravy poured not round but over them. Accompany bs 
with currant jelly, and, if in season, green peas. 

Roast Pigeons—Clean the pigeons, and stuff them the same as chickens; 
leave the feet on, dip them into scalding water, strip off the skin, cross LA 
them, and tie them together below the breast bone; or cut them off, the 
head may remain on; if so, dip it in scalding water, and pick it clean; 
twist the wings back, put the liver between the right wing andthe body, 
and turn the head under the other; rub the outside of each bird with a 
mixture of pepper and salt; spit them and put some water in the dripping- 
pan; for each bird put a bit of butter the size of a small egg, put them be- 
fore a hot fire, and let them roast quickly; baste frequently, half an hour 
will do them; when nearly done, dredge them with Gerbelle flour and 
baste with the butter in the pan; turn them, that they may be nicely and 
evenly browned; when done, take them up, set the pan over the fire, make 
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We would advise you to get your meats of I. H, Simmons, It will 
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a thin batter of a teaspoonful of Gerbelle flour, and cold water, when the 
gravy is boiling hot, stir it in; continue to stir it fora few minutes, until 
it is brown, then pour it through a gravy sieve into a tureen, and serve 
with the pigeons. 

To Make a Bird's Nest—Boil some yellow macaroni gently, until it is 
quite swelled out and tender, then cut it in pieces, the length ofa finger 
and lay them on a dish like a straw nest. 

Truss pigeons with the heads on (having scalded and picked them clean) 
turned under the left wing, leave the feet on, and having stewed them, 
arrange them in a nest; pour the gravy over and serve. . 

The nest may be made of boiled rice, or bread cut in pieces, the length 
and thickness ofa finger, and fried a nice brown in hot lard, seasoned with 
pepper and salt. Or, make it of bread, toasted a yellow brown. Any 
small birds may be stewed or roasted, and served in this way. 

Pigeon Pie.—Clean and truss three or four pigeons, rub the outside and 
in with a mixture of pepper and salt; rub the inside with a bit of butter, 
and fill it with a bread-and-butter stuffing, or maShed potatoes; sew up 
the slit, butter the sides of a tin basin or pudding-dish, and line (the sides 
only) with pie paste rolled to quarter of an inch thickness; lay the birds in; 
for three large tame pigeons, cut quarter of a pound of sweet butter and 
put it over them, strew over a large teaspoonful of salt, and a small tea- 
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spoonful of pepper, with a bunch of finely cut parsley, if liked; dredge a 
large tablespoonful of Gerbelle flour over; putin water to nearly fill the 
pie; lay skewers accross the top, cover with a puff paste crust; cuta slit in S 
the middle. ornament the edge with leaves, braids, or shells of paste, and, * 
put it in amoderately hot or quick oven, for one hour; when nearly done, 
brush the top over: with the yolk of an egg beaten with a little milk, and ou 
finish. The pigeons for this pie may be cut in two or more pieces, if pre- 
ferred. : 

Any small birds may be done in this manner. 

Wild Ducks.—Nearly all wild ducks are liable to have a fishy flavor, and 
when handled by inexperienced cooks, are sometimes uneatable from ‘this > 
eause. Before roasting them, guard against this by parboiling them with bg 
a small carrot, peeled, put within each. This will absorb the unpleasant €% 
taste. An onion will have the same effect; but, unless you mean to use < 
onion in the stuffing, the carrot is preferable. es 

Roast Wild Duck,—Parboil as above directed; throw away the carrot or 
onion, lay in fresh water half an hour; stuff wifh bread-crumbs seasoned 
oO with pepper, salt, sage, and onion, and roast until brown and tender, bast- 
< ing for halfthe time with butter and water, then with the drippings, Add 
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to the gravy, when you have taken up the ducks, a tesspoonful of currant 
jelly, and a pinch of cayenne: Thicken with browned Gerbelle flour and 
serve in a tureen. 

To Roast Snipes, Woodcocks, or Plovers.—Pick them immediately; wipe 
them, and season them slightly with pepper and salt, Cut as many slices 
of bread as you have birds. Toast them brown, and lay them in the pan. 

- Dredge the birds with Gerbelle flour, and put them in the oven with a 
-— brisk fire. Baste them with lard, or fresh butter. They will be done in 
twenty or thirty minutes. Serve them up laid on the toast, and garnished 
a with sliced orange, or with orange jelly. 

Roast Partridge. Choose young birds, with dark-colored bills and yel- 
= lowish legs, and let them hang a few days, or there will be no flavor to tre 
. flesh, nor will they be tender. The time they should be kept, entirely de- 
<x pends on the taste of those for whom they are intended, as what some 
. persons would consider delicious, would beto others disgusting and offensive. 
&. They may be trussed with or without the head, the latter mode being now 
considered the most fashionable. Pluck, draw, and wipe the partridge 
carefully inside and out; cut off the head, leaving sufficient skin on the 


neck to skewer back; bring the legs close to the breast, between it and the 
side-bones, and pass a skewer through the pinions and thick part of the 
thighs. When the head is left on, it should be brought round and fixed on 
to the point of the skewer. When the bird is firmly and plumply trussed, 
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roast it before a nice bright fire; keep it well basted, and a few minutes 
before serving, Gerbelle flour and froth it well. Dish it, and serve with 
gravy and bread-sauce, and send to table hot and quickly. A little of the 
gravy should be poured over the bird. 

Roast Quail._—Pluck and draw the birds, rub a little butter over them, 


to twenty-five minutes. 


flavor of old birds. Dust a little Gerbelle flour over them, baste occasion- 
ally, and serve. Pheasants may be managed in the same manner. 

Larded Grouse. —Clean and wash the grouse. Lard the breast and legs. 
Run a small skewer into the legs and through the tail. Tie firmly with 
twine, Dredge with salt, and rub the breast with soft butter; then dredge 
thickly with Gerbelle flour. Putintoa quick oven. If it be very rare, 
cook twenty minutes; if wished better done, thirty minutes. When done, 
place on a hot dish, on which has been spread bread sauce. Sprinkle fried 
crumbs over both grouse and sauce. Garnish with parsley. The grouse 
may, instead, be served on a hot dish, with the parsley garnish, and the 


IL H, Simmons is always anxious to have his customers pleased, 


sauce and crumbs served in seperate dishes. . The first method is the bet- 
ter, however, as you getin the sauce all the gravy that comes from the 
birds 

To Roast a Leg of Pork.—Take a sharp knife and score the skin across in 
narrow strips (you may cross it again so as to form diamonds) and rub in 
some powdered sage, Raise the skin at the knuckle, and put in a stuff- 
ing of minced onion and sage, bread-crumbs, pepper, salt, and beaten yolk 


ain and Washington Sts. Crown, Bridge and Metal Plate Work. 


= may make deep incisions in the meat of the large end of the leg, and stuff 
them also, pressing in the filling very hard. Ruba little sweet oil all over 
uw the skin with a brush or a goose feather, to make it crisp and of a hand 
= some brown. A leg of pork will require from three to four hours to roast- 
@ Moisten it all the time by brushing it with sweet oil, or with sweet butter 
© tied inarag. To baste it with its own dripping will make the skin tough 
=and hard. Skim the fat carefully from the gravy, which should be thick- 
Ley ened with a little Gerbelle flour. 

> A roast leg of pork should always be accompanied by Sones sauce, and 

C& by mashed potatoes and mashed turnips. 
Pork and Beans,—Pick over carefully a quart of beans and let them soak 


of egg. Fasten it down with a buttered string, or with skewers. You 


tie a strip of bacon over the breasts, and set them in the oven for twenty = 
Roast Prairie Chicken —The bird being a little strong, and its flesh when p> 


cooked a little dry, it should be either larded or wide strips of bacon or” 
pork placed over its breast. A mild seasoned stuffing will improve the — 
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(when done the skin of a bean will crack if taken out and blown upon) 
drain, and put in an earthen pot first a slice of pork and then the beans, 
with two or three tablespoons of molasses. When the beans are in the 
pot, put in the centre half or three-fourths of a pound of well-washed salt 
pork with the rind scored in slices or squares, and uppermost; season with 
pepper and salt if needed; cover all with hot water, and bake six hours or 
longer in a moderateoven, adding hot water as needed; they cannot be 
baked too long. Keep covered so that they will not burn on the top, ybut 
remove cover an hour or two before serving, to brown the top and crisp 
the pork. 

Pork Chops, Steak Sad Cutlets —Fry or stew pork chops, after taking off 
the rind or skin, the same as for veal. 

Cutlets and steaks are also fried, broiled, or stewed, the same as veal 

Roast Pig —Thoroughly clean the pig, then rinse it in cold water, wipe 
it, dry; then rub the inside with a mixture of salt and pepper, and if liked, 
a little pounded and sifted sage; make a stuffing thus; cut some wheat 
bread in slices half an inch thick, spread butter on to half its thickness, 
sprinkled with pepper and salt, and if liked, a little pounded sage and 
minced onion; pour enough hot water over the bread to make it moist or 
soft, then fill the body with itand sew it together, or tie a cord around it 
to keep the dressing in, then spit it; puta pint of water in the dripping- 
pan, pnt into it a tablespoonful of salt, and a teaspoonful:of pepper, let 
the fire be hot, put the pig in the oven, baste it as it begins to roast, turn 
it that it may be evenly cooked; when the eyes drop out it is sali or a 
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better rule is to judge by the weight, fifteen minutes for each pound of oe 
meat, if the fire is right. . 

When the pig is done take a coarse cloth with a good bit of butter in — 
it, and wet the pig all over with it, and when the crackling is crisp take it Leoual 
up; dredge a litlle Gerbelle fiour into the gravy, let it boil up once, and =<) 
having boiled the heart, liver, etc., tender, and chopped it fine, add it to = 
the gravy, give it one boil, then serve. | SP ames, 

Pig's Cheek.—Is smoked and-boiled like ham with vegetables; boiled "7% 
cabbage or fried parsnips may be served with it. 

Roast Spate-Rib —Trim off the rough ends neatly, crack the ribs across () 
the middle, rub with salt and sprinkle with pepper, fold over, stuff with Y 
turkey-dressing, sew up tightly, place in a dripping-pan with a pint of 
water baste frequently, turning over once so as to bake both sides equally 
until a rich brown e 

Pork Fritters. Have at hand a thick batter of Indian meal and Gerbelle 
flour; cut a few slices of pork and fry them in the frying-pan until the fat’ 
is fried out; cut a few more slices of the pork, dip them in the batter, and 
drop them in the bubbling fat, seasoning with salt and pepper; cook until 
light brown, and eat while hot. 

Baked Ham—Cover your ham with cold water, and simmer gently just 


Always use I, H, Simmons’ meats in filling your recipes, 


long enough to loosen the skin so that it can be pulled off. This will pro- 
bably be from twoor three hours, according to the size of your, ham. 
When skinned, put in a dripping-pan in the oven, pour over it a teacup of 
vinegar and one of hot water, in which dissolve a teaspoonful of English 
mustard, bake slowly, basting with the liquid, for two hours. Then cover 
the ham all over to the depth of one inch with coarse brown sugar, press it 
down firmly, and do not baste again until the sugar bas formed a thick 
crust, which it will soon do in a very slow oven. Let it remain a full hour 
in, after covering with the sugar, until it becomes a rich golden brown. 
When done, drain from the liquor in the pan and put on a dish to cool. 


a weight over it. You will never want to eat ham cooked in any other 
way when you have tasted this, and the pressing makes it cut firmly for 
sandwiches or slicing. 

To Boil a Ham.—Wash it thoroughly with a cloth. Select a small size 


each pound, allowing it to boil slowly; take off the rind while hot and put 
in the oven to brown half an hour; remove and trim. 

To Broil Ham —Cut some slices of ham, quarter of an inch thick, lay 
them in hot water for half an hour, or give them a scalding ina pan over 
the fire; then take them up; and lay them on a girdiron, over bright.coals; 
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when the outside is browned, turn the other; thentake theslices on a hot 
dish, butter them freely, sprinkle pepper over and serve. Or, after scald- 
ing them, wipe them dry, dip each slice in beaten egg, and then into rolled * 
crackers and fry or broil. 

Fried Ham and Eggs (a Breakfast Dish). —Cut the ham into slices, and ‘take > 
ao care that they are of the same thickness in every part. Cut of the rind, 
and if the ham be particulary hard and salt, it will be found an improve- 

»] ment to soak it for about ten minutes in hot water,and then dry it in a 

ts cloth. Put it into acold frying-pan, set it over the fire, and turn the @ 
L& slices three or four times whilst they are cooking. When done, place them 
+ ona dish, which should be kept hot in front of the fire during the time the ty 
eggs are being poached. bene the eggs, slip them on to the slices of ham, <j 
and serve quickly. es] 

Ham Toast.—Mince finely a quarter of a pound of cooked ham with an 
anchovy boned and washed; add a little cayenne and pounded mace; beat 
up two eggs; mix with the mince, and add just sufficient milk to keep it 
moist; make it quite hot, and serve on smaliffounds of toast or fried bread. 

Poached Fggs —Two eggs, two tablespoonfuls of milk. half a tea- 
half a teaspoonful of salt, half a teaspoonful of butter. Beat the 
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The flour made by the Goshen Milling Co goes all over the world. 


eggs, and add the salt and milk. Put the butter ina small saucepan, 
and when it melts, add the eggs. Stir over the fire until the mixture 
thickens, being careful not to let it cook hard. About two minutes will 
cook it. The eggs, when done, should be soft and creamy. Serve imme- 
diately. 

Dropped Eges.—Have one quart of boiling water and one tablespgonful 
of salt, half a teaspoonful of salt in a frying-pen. Break the eggs, one by 
one, into a saucer, and slide carefully into the salted water. Cook until 
= the whites are firm, and lift out with a griddle-cake turner and place on 
toasted bread. Serve immediately. 
1s Stuffed Eggs.—Six hard-boiled eggs cut in two, take out the yolks and 
== mash fine; then add two teaspoonfuls of butter, one of cream, two or three 
> ~ drops of onion juice, salt and pepper to taste. Mix all thoroughly and 

fill the eggs with this mixture; put them together. Then there will be a 
rf little of the filling left, to which add one well beaten egg. Cover the eggs 0Q 


« with this mixture, and then roll in crackercruuibs. Fry a light brown in 
x boiling fat Plain baked eggs make a quite pretty breakfast dish. Take 
a round white-ware dish thick enough to stand the heat of the oven, put » 
into it sufficient fresh butter, and break as many eggs in it as are desira- 
ble, putting a few bits of butter on thetop, and set in arather slow oven 
until they are cooked. Have a dish of nicely made buttered toast arrang- 
ed symmetrically on a plate, and garnish it and the, dish of eggs with 
small pieces of curled parsley. ; 
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Eggs a la Suisse.—Spread the bottom of a dish with two ounces of fresh 
butter; cover this with grated cheese; break eight whole eggs upon the 
cheese without breaking the yolks. Season with red pepper and salt wO 
necessary; pour a little cream on the surface, strew about two ounces of 
grated cheese on the top, and set the eggs in a moderate oven for about a® 
quarter of an hour. Pass a hot salamander over the top, to brown it. 

Eggs Brouille.-—Six eggs, half a cupful of milk, or, better still, of cream; « 
two mushrooms, one teaspoonful of salt, a little pepper, three tablespoon- 
fuls of butter, a slight grating of nutmeg. Cut the mushrooms into dice, . 
and fry them for one minute in one tablespoonful of butter. Beat the 
eggs, salt, pepper and cream together, and put them in a saucepan; add Bt 
the butter and mushrooms to these ingredients. Stir over a moderate heat 
until the mixture begins to thicken; take from the fire, and beat rapidly = 
until the eggs become quite thick and creamy. Have slices of toast on a oy 
hot dish; heap the mixture on these, and garnish with points of toast- 
Serve immediately. ’ 

Curried Eggs,—Slice two onions and fry in butter; add a tablespoontat 
curry powder and one pint good broth, or stock; stew till onions are quite 
tender. Add a cup of cream, thickened with arrowroot, or rice flour 


NI 


Prices and quality always please at I, H. Simmons! markets. 
simmer a few moments, then add eight or ten hard-boiled eggs, cut in 
slices, and beat them well, but do not boil. 

Creamed Eggs.—Boil six eggs twenty minutes. Make one pint of cream 
sauce. Have six slices of toast on a hot dish, put a layer of sauce on each 
one, and then part of the whites of the eggs cut in thin strips, and rub 
part of the yolks through a sieve on to the toast. Repeat this, and finish 
with a third layer of sauce.. Place in the oven for about three minutes. 
Garnish with parsley, and serve. 

Soft-Boiled Eggs.—Place the eggs in a warm saucepan, ard cover with 
boiling water. Let them stand where they will keep hot, but not boil, for 
ten minutes. This method will cook both whites and yolks. 

Eggs Upon Toast—Put a good lump of butter into the frying-pan. 
When it is hot, stir in four or five well-bedten eggs, with pepper, salt, and 
a little parsley. Stirand toss for three minutes. Have ready to your 
hand same slices of buttered toast (cut round with a tin’cake cutter before 
they are toasted); spread thickly with ground or minced tongue, chicken 
or ham; heap the stirred egg upon these in mounds, and set in a hot dish, 
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Dutch Omelet —Break eight eggs intoa basin, season with pepper and 
salt, add two ounces of butter cut small; beat these well together; make 
an ounce of butter hot in a frying-pan, put the eggs in, continue to stir it, 
drawing it away from the sides, that it may be evenly done; shake it now 
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and then, to free it from the pan; when the under side is a little browned, 
turn the omelet into a dish, and serve. This must be done over a moder- 
ate fire. , ‘ 

Eggs Poached in Balls.—Put three pints of boiling water intoa stew-pan, 
set it on a hot stove or coals; stir the water with a stick until it runs rap- 


Office 103 S. Main. — 


-& idly around, then, having broken an egg into a cup, taking care not to = 
= break the yolk, drop it into the whirling water: continue to stir it until 
hd the egg is cooked; then take it into a dish with a skimmer, and set it over O 
© a pot of boiling water; boil one at a time, until you have enough. These 
WN wil remain soft for a long time. > 
LY Omelet au Natural —Break eight or ten eggs into a basin; add a small | 
op teaspoonful of salt and a little pepper, with a tablespoonful of cold water; 
jae beat the whole well with a spoon or whisk. In the meantime put some [T] 
gy fresh sweet butter into an omelet pan, and when it is nearly hot, put in an me 
© omelet; while it is frying, with a skimmer- “spoon raise the edges from the“ 
a pan, that it may be properl¥ done. Whe eeggs are set and one side 
is a fine brown, double it half over, and serve hot. These omelets should 5 
be put quite thin in the pan; the butter required for each will be about the ( 
size of a small egg. ws) 
Decide upon using “Gerbelle” or “Never Fail before you marry, ) 
Omelet in Batter—Fry an omelet; when done, cut it in squares or a 
diamonds; dip each piece in batter made of two eggs and a pint of milk Lae 
with enough Gerbelle flour, and fry them in nice salted lard, to a delicate 
brown. Serve hot. ss 
Scrambled Eggs.—Four eggs, one sa ticapooneal of butter, half e tea- in 
«spoonful of salt. Beat the eggs, and add the salt to them; melt the butter 6 
em in asSaucepan. Turn in the beaten eggs, stir quick'y overa hot fire for one va 
minute and serve. a 


fe _ Omelet (Splendid) —Six eggs, whites and yolks beaten separately, half = 
e pint milk, six teaspoons corn starch, one teaspoon baking powder anda 
little salt; add the whites, beaten to a stiff froth, last; cook in a little but- 
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S Boiled Potatoes.—Old potatoes are better for being peeled and put in cold 
water an hour before being put over to boil., They should then be put into 
fresh- cold water when set over the fire. New potatoes should always be 
put into boiling water, and it is best to prepare them just in time for cook- — 
ing. Are better steamed than boiled. 

Mashed Potatoes—Potatoes are not good for agua until they are full 
grown; peel them, and lay them in water for an hour or more before boil- 
ing, for mashing. 
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Old potatoes, when unfit for plain boiling, may be served .mashed. a 
Cut out all imperfections, take off all the skin, and lay them in cold water . Cy, 
for one hour or more; then put them into a dinner-pot or stewpan, with a- 
teaspoonful of salt; cover the stewpan, and let them boil for half an hour, et 
unless they are large, when three-quarters of an hour will be required; 
when they are done, then take up with a skimmer into a wooden bowl or + 
tray, and mash them fine with a potatoe beetle; melt a piece of butter, the =| 
size of a large egg, into half a pint of hot milk; mix it with the mashed 
potatoes until it is thoroughly incorporated and a smooth mass; then put 
it in a deep dish, smogth the top over, and mark it neatly with aknife; put 
pepper over, and serve. The quantity of milk used must be in proportion 
to the quantity of potatoes. : 

Mashed potatoes may be heaped on a flat dish; make it in acrown or 
pineapple; stick a sprig of green celery or parsley i in the top; or, first 
brown it before the fire or in an oven. 

Mashed potatoes may be made a highly ornamental dish. After shap- 
ing it, as taste may direct, tri e edge of the plate with a wreath of 
celery leaves or green parsley; or, first brown the outside in an oven or be- 
fore the fire. 


To please the trade is our greatest ambition. I, H, Simmons, 


Fried Potatoes.—Peel and cut the potatoes into thin slices, as nearly the 
Same size as possible; make some butter or dripping quite hot in a frying 
pan; put in the potatoes, and fry them on both sides toa nice brown. 
When they are crisp and done, take them up, place them on acloth before 
the fire, to drain the grease from them, and serve very hot, after sprink- 
ling them with salt. These are delicioustwith rump steak, and in France 
are frequently served thus as a breakfast dish. The remains of cold pota- 
toes may also be sliced and fried by the above recipe, but the slices must be 
cut a little thicker. 


Broiled Potatoes,—Cut cold boiled potatoes in slices lengthwise, quarter 
of an inch thick; dip each slice in Gerbelle flour, and lay them ona grid- 
O iron over a bright fire of coals; when both sides are browned nicely, take 
them on a hot dish, put a bit of butter, pepper, and salt to taste, over and 
. serve hot. 

Potatoes and Cream.—Mince cold boiled potatoes fine; put them into a 
spider, with melted butter in it; let they fry a little in the butter, well 
covered; then put in a fresh piece of butter, seasoned with salt and pepper, 
and pour over cream or rich milk; let it boil up once, and serve. 

Potato Puffs.—Prepare the potatoes as directed for mashed potato. 


While hot, shape into balls about the size of anegg. Have a tin sheet 
wel] buttered. and place the balls on it. Assoon as all are done, brush 
over with beaten egg. Brown inthe oven. When done, slip a knife under 
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them and slide them upon a hot platter. Garnish with parsley, and serve 
immediately. 

Potato Snow.—Choose large white potatoes,as free from spots as possi- e 
ble; boil them in their skins in salt and water until perfectly tender, drain 
and dry them thoroughly by the side of the fire, and peel them. Puta hot $ 
dish before the fire, rub the potatoes through a coarse sieve on to this dish; 
do not touch them afterwards, or the ee will fall, and serve as hot as 
possible. 

Potato Border—Six potatoes, three eggs, one tablespoonful ,of butter, 
one of salt, half a cupful of boiling milk. Pare, boil and mash the pota- 
toes. When fine and light, add the butter, salt and pepper and two well- 
beaten eggs. Butter the border mould and pack the potato in it. - Let 
this stand on the kitchen table ten minutes; then turn out on a dish hes 
brush over with one well-beaten egg. Brown in the oven. 

Whipped Potatoes.—Instead of mashing in the ordinary way, whip with 
a fork until light and dry; then whip in a little melted butter, some milk, 
and salt to taste, whipping rapidly until creamy. Pile as lightly and ir- 
regularly as you can in a hot dish. 

Scalloped Potatoes——Prepare in this proportion: Two cups of mashed 
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potatoes, two tablespoonfuls of cream or milk, and one of melted butter; 
salt and pepper to taste. Stir the potatoes, butter, and cream together, 
adding one raw egg. Ifthe potatoes seem too moist, beat in a few fine 
bread-crumbs. Bake in a hot oven for ten minutes, taking care to hav®& 
the top a rich brown. - 

Potato Croquettes—Pare, boil, @nd mash six good-sized potatoes. Add 
one tablespoonful of butter, two-thirds of a cupful of hot cream or milk, 
the whites of two eggs well beaten, saltand pepper to taste. When cool 
enough to handle, work into shape, roll in egg and bread-crumbs, and fry 
‘A4 in hot lard. 

FZ, Potatoes a la Creme,—Heat a cupful of milk; stir in a heaping table- 
4 spoonful of butter cut up in as much Gerbelle flour. Stir until smooth and 
thick; pepper and salt, and add two cupfuls of cold boiled potatoes, 
sliced, and alittle very finely chopped parsley. Shake over the fire until 

+= the potatoes are hot all through, and pour into adeep dish. 
°. Roasted Sweet Potatoess—Having washed them clean, and wiped them 
. dry, roast them ona hot hearth. Roasted or baked potatoes should not /N 


— be cut, but broken open and eaten from the skin, as from a shell. 
- To Bake Sweet Potatoes—Wash them perfectly clean, wipe them dry, 
and bake in a quick oven, according to theirsize—half an hour for quite 
i, small size, three-quarters for larger, and a full hour for the largest. Let 
the oven have a good heat, and. do not open it, unless it is necessary to 
turn them, until they are done. 
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French Fried Sweet Potatoes—Prepare and fry the same as the white po- 
tatoes. Or they ean first be boiled half an hour, and then pared, eut and 
fried as directed. The latter is the better way, as they are liable to be a 
little hard if fried when raw. . 

Turnips —Boil until tender; mash and season with butter, pepper, salt, 
and a little rich milk or cream. 


fully, wash it in two or three waters. If the stalks are not perfectly ten, 
der, cut the leaves from the stalk. Boil for twenty minutes in water with —. 
enough salt dissolved in it to salt the spinach sufficiently. When done let 
it drain, then chop it fine, put it on the stove in a saucepan, with a lump of 
butter, salt, and pepper, and enough milk to moistenit. When the butter 
is melted and the spinach steaming, take from the fire and put it in the 
dish in which it is going to the table. Garnish with hard-boiled eggs cut 
in slices or in rings—that is, with the yolk removed and rings of the white 
only left. 

Beets,—Clean these nicely, put do not pare them, leaving on a short 
+ piece of the stalk. Then put over to boilin hot water. Young beets will 
cook tender in an hour; old beets require several hours’ boiling. When 


Lard and meats, pute and wholesome, at I, H, Simmons!’ markets, 


done, skin quickly while hot, slice thin into your vegetable dish, put on on 
salt, pepper, and a little butter, put over a little vinegar, and serve hot or 
cold. 

Delicate Cabbage—Remove all defective leaves, quarter and cut as for 
coarse slaw, cover well with cold water, and let remain several hours be- 
fore cooking, then drain and put into pet with enough boiling water to 
fx) cover; boil until thoroughly cooked (which will generally require about 
> forty-five minutes), add salt ten or fifteen minutes before removing from 
aes fire, and when done, take up into a colander, press out the water well, and 
< season with butter and pepper. This isa good dish to serve with corned 

meats, but should not be cooked with them; if preferred, however, it. may 
o} be seasoned by adding some of the liquor and fat from the boiling meat to 
© the cabbage while cooking. Drain, remove, and serve in a dish with drawn 
butter or a cream dressing poured over it. 
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. Cauliflower.—Boil a fine caulifiower, tied up snugly in coarse tarlatan, in 


~ hot water, a little salt. Drain and lay ina deep dish, flower uppermost. 
Heat a cup of milk; thicken with two tablespoonfuls of butter, cut into 
bits, and rolled in Gerbelle flour. Add pepper, salt, the beaten white of ° 

b an egg, and boil up one minute, stirring well. Take from the fire, squeeze 
the juice of a lemon through a hair sieve into the sauce, and Saat half in- 
to a boat, the rest.over the caulifiower. 


Boiled Green Corn.—Choose young sugar-corn, full grown, but not hard; 
* 
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test ite the nail. When tne grain is pierced, the milk should escape ina 
jet, and not be thick. Clean by stripping off the outer leaves, turn back 
the innermost covering carefully, pick off every thread of silk, and re-cover ° 
the ear with the thin husk that grew nearest it. Tie at the top witha bit 26 
of thread, put into boiling water salted, and cook fast from twenty min- 
utes to half an hour, in proportion to size andage. Cut off the stalks 
close to the cob, and send whole to table wrapped in a napkin. S 
Or you can cut from the cob while hot and season with butter, pepper, Q 
and salt. Send to table in a vegetable dish. q2 

Green Peas.—Shell and lay in cold water fifteen minutes. Cook from > 
twenty to twenty-five minutes in boiling salted water. Drain, put into a YJ 
deep dish with a good lump of butter; pepper and salt. 

Fried Onions.—Cut them in thin slices and season them; have a piece of 
fat bacon frying to get the juice, take it out, and put the onions in and 
stir until a pretty brown. 

Stewed Tomatoes —Pour toiling water over six or eight large tomatoes, 
or a greater number of small ones; let *them remain for a few minutes, 
then peel off the skins, squeeze out the seeds and some of the,juice, by 
pressing them gently in the hand; put them in a well tinned stewpan, with 
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Don't be persuaded that cheaper flour is "just as good,” Use only the 
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a teaspoonful of salt, a saltspoonful of pepper, a bit of butter, half as 
large as an egg, and a tablespoonful of grated bread or rolled crackers; 
cover the stewpan close, and set it over the fire for nearly an hour; shake 
the stewpan occasionally, that they may not burn; serve hot. 

This is decidedly the best manner of stewing tomatoes; they may be 
done without the bread crumbs, and with less stewing if preferred. 

Baked Tomatoes.— Wash five or six tomatoes; cut a piece from the stem 
end, the size of a twenty-five cent piece; put a saltspoonful of salt, half as 
b= much pepper, and a bit of butter the size of a nutmeg, in each; set them 

in a dish.or pan, and bake in a moderate oven for nearly one hour 

Stuffed Tomatoes.—Twelve large, smooth tomatoes, one teaspoonful of 
| Salt, a little pepper, one tablespoonful of butter, one of sugar, one cupful 
- of bread crumbs, one teaspoonful of onion juice. Arrange the tomatoes in 

a baking pan. Cuta thin slice fromthesmoothend of each. With a small 
= spoon, scoop out as much of the pulp and juice as possible without injuring 

the shape. When all have been treated in this way, mix the pulp and 
> juice with the other ingredients, and fill the tomatoes with this mixture. 
Put on the tops, and bake slowly three-quarters of an hour. Slide the 
cake turner under the tomatoes and lift gently on toa flat dish. Garnish 
with parsley, and serve. . 

Scalloped Tomatoes.—Turn nearly all the juice off from a can of toma- 
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toes. Salt and pepper this, by the way, and put aside in a cool place for 
some other day’s soup. Puta layer of bread crumbs in the bottom of a 
buttered pie-dish; on them one of tomatoes; sprinkle with salt, pepper, 
and some bits of butter, also a little sugar. Another layer of crumbs, 
another of tomatoes—seasoned—then a top layer of very fine, dry crumbs. 
Bake covered until bubbling hot, and brown quickly. 

Baked Beans—Pick one quart of beans free from stones and dirt.\ 
Wash, and soak in cold water over night. In the morning pour off the 
water, Cover with hot water, put two pounds of corned beef with them: 
and boil until they begin to split open (the time depends upon the age of 
the beans, but it will be from thirty to sixty minutes). Turn them into 
the colander, and pour over them two or three quarts of cold water. Put 
about half of the beans iu a deep earthen pot, then put in the beef, and 
finally the remainder of the beans. Mix one teaspoonful of mustard and 
one tablespoonful of molasses with a little water. Pour this over the beans, 


and then add boiling water to just cover. ea slowly ten hours. Adda 
little water occasionally. 


String Beans,—String, snap.and wash rales quarts beans, boil in plenty 
_ of water about fifteen minutes, drain off and put on again in about two . 
quarts of boiling water; boil an hour and a half, and add salt and pepper 
just before taking up, stirring in one and a half tablespoons butter rubbed 
into two tablespoons Gerbelle flour and half pint of sweet cream. Or boil 
a piece of salted pork one hour, thenadd beans and boilan hour anda half. 


For shelled beans boil half an hour in water enough to cover, and dress as 
above. 
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oysters, and season to taste. 
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on the hearth for fifteen or twenty minutes. 


Broiled Mushrooms,—Choose the largest sort, lay them on a small grid- 
iron over bright coals, the stalk upward. Broil quickly, and serve, with 


ao butter, pepper and salt over. 


Baked Squash.—Cut in pieces, scrape well, bake from one to one and a 
— half hours, according to the thickness of the squash. To be eaten with 


. salt and butter, as sweet potatoes. 


Fried Squashes,—Cut the squash into thin slices, and sprinkle it with 
i salt; let it stand a few moments, then beat two eggs, and dip the squash 


124 S. Main St. 


Dr. Cunningham “ssc 
a ; a Specialty. Prices reas: 


into the egg; then fry it brown in butter. 


onable. 


FREYBERG LAUNDRY CoO.) Bqa".- 
220 South Main Street. | ...NEW 
THE GOSHEN COOK BOOK 57 


Butter Beans,—With a knife cut off the ends of pods and string from both 
sides, being very careful to remove every shred; cut every bean lengthwise, 
in two or three strips, and leave them for half an hour in cold water. 
Much more than cover them with boiling water; boil until tender. It is 
well to allow three hours for boiling. Drain well, return to kettle, and 
add a dressing of half a gill cream, one and a half ounces butter, one even 
teaspoon salt, anda half teaspoon pepper. This is sufficient for a quart of 


Asparagus with Eggs.— Boil a bunch of asparagus twenty minutes; cut off 
the tender tops and lay in a deep pie-plate, buttering, salting, and pep- 


pering well. Beat four eggs just enough to break up the yolks, add a ta- 
blespoonful of melted butter, with pepper and salt, and pour upon the 


Asparagus upon Toast—Tie the bunch of asparagus up with soft string, 
when you have cut away the wood, and cook about twenty-five minutes in 
salted boiling water. Have ready some slices of crustless toast; dip each 
in the asparagus liquor; butter well while hot, and lay upon a heated dish. 
Drain the asparagus, and arrange upon the toast. Pepper, salt, and but- 


Mushrooms, Stewed, —Ifggresh, let them lie in salt and water about one 


hour, then put them in the stewpan, cover with water, and: let them cook 
two hours gently. Dress them with cream, butter,and Gerbelle fiour, as 


Mushrooms, Fried.—When peeled, put them into hot butter, andlet them 
heat thoroughly through—too much cooking toughens them. Season well 
with butter, pepper, and salt. Serve on buttered toast; a teaspoonful of 


Baked Mushrooms,—Place some large flat ones, nicely cleaned and 
trimmed, on thin slices of well buttered toast, putting a little piece of but- 
ter in each, and also a pinch of pepper and salt; lay themona baking tray, 
= and cover them carefully; heap the hot ashes upon them, and let them bake 
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Stewed Celery.—Is an excellent winter dish, and is very: easily cooked. 
Wash the stalks thoroughly, and boil in well salted water till tender, 
which will be in about twenty minutes. After it is made ready, as above, 
drain it thoroughly, place it on toasted bread, and pour over it a quantity 


boil until soft; drain off the water; add two tablespoonfuls grated crumbs. ~ 
tablespoonful butter, half a minced onion, salt and pepper; stuff each half 
of the hull with the mixture; add a lump of butter to each, and bake fifteen ° 
minutes. . 


OR VEGETABLES. 


pan, and set it over a moderate fire; put into a pint bowl a heaping table- 
spoonful of Gerbelle flour, quarter of a pound of sweet butter, and a salt- 
spoonful of salt; work these well together with the back of the spoon, then 
pour into it, stiring it all the time, haifa pint of boiling water; when lt is 
AORN IAD RE NR IN OES GAS Ta ANS IO ESNORD LT US ONIN aed EME 2 SN Ns, 


Remember I, H, Simmons with your patronage; he remembets you 
: + with low prices, 


smooth, stir it into the boiling milk, let it simmer for five minutes or more 
and it is done. ! 
Drawn butter made after this recipe will be found to be most excellent; 
it may be made less rich by using less butter. ; 
Parsley Sauce.—Make a drawn butter as directed, dip a buneh of pars- 
ley into boiling water, then cut it fine, and stir into the drawn butter a 
few minutes before taking it up. 
Egg Sauce —Make a drawn butter; chop two hard-boiled egge quite 
- fine, the’white and yolk seperately, and stir it into the sauce before serv- 
ing. This is used for boiled fish or vegetables. 
Onion Sauce,—Peel some nice white onions, and boil them tender; press 
& the water from them; chop them fine, and put them toa half pint of hot 
» milk; add a bit of butter and a teaspoonful of salt, and pepper to taste. 
>= Serve with boiled veal, or poultry, or mutton. 
Lu Anchovy Sauce-—Make the butter sauce, and stir into it four tablespoon- 
fuls of essence of anchovy and one of lemon juice. 
> Bread Sauce.~-One pint of milk, one cup of bread-crumbg (very fine), one 
onion, sliced, a pinch of mace, pepper and salt to taste, three tablespoon- 


NTIST 


of sauce. Asauce of cream, seasoned with a little mace, may be served 

over the celery. It may also be served with melted butter. eye = 
Stuffed Feg-plant—Cut the egg-plant in two, scrape out all the inside, ¢ 

and put it in a saucepan, with a little minced ham; cover with water, and — 
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‘To Make Drawn Butter.—Put half a pint of milk in a perfectly clean stew- i, 
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fuls butter, Simmer the sliced onion in the milk until tender; strain the | 


milk, and pour over the bread-crumbs, which should be put into a sauce- 
0) pan. Cover and soak half an hour; beat smooth with an egg-whip, add the 


Suits made to order $15.00 and upwards. 
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seasoning and butter; stir in well, boil up once, and servein a tureen. If 
it is too thick, add boiling water and more butter. 


This sauce is for roast poultry. Some people add some.of the gravy 


from the dripping-pan, first straining it, and beating it well in with the, 
sauce. . 
from the canned tomatoes, which are on sale in every grocer’s shop. j 
Squeeze as much as you require through a sieve, and then simmer slowly 
for a little time in a few tablespoonfuls of beef gravy; season with pep- Q 
per and salt. Excellent for chops and cutlets, or for roasted beef. 

Tomato Mustard:—One peck of ripe tomatoes; boiled with two onions, six 
red peppers, four cloves of garlic, for one hour; then add a half-pint or 
half-pound salt, three tablespoons black pepper, half-ounce ginger, half 


: * 
ounce allspice, half-ounce mace, half-ounce cloves; then boil again for one <4 


half hour longer; and when cold add one pint of vinegar and a quarter- 


pound of mustard; and if you like it very hot, a tablespoonful of cayenne. ae * 


Mint Sauce.—Mix one tablespoon of white sugar to ha!f a teacup of 
good vinegar; add the mint, and let it infuse for half an hour in a cool 
place before sending to the table. Serve with roast lamb or mutton. 


| Try the granulated Gorn Meal made by the Goshen Milling Co, 
¢ * 


Celery Sauce.—Mix two tablespoons of Gerbelle flour withhalf a teacup 
of butter; have ready a pint of boiling milk; stir the Gerbelle flour and 
butter into the milk; take three heads of celery, cut into small bits, and 
boil for a few minutes in water, which strain off; put the celery into the 
melted butter, and keep it stirred over the ‘fire for five or ten minutes. 


This is very nice with boiled fowl or turkey. 
Governor's Sauce-—One peck green tomatoes, four large onions, six red 


peppers, one teacup grated horseradish, one teaspoon cayenne and one of. 
black pepper, one teaspoon mustard, half cup sugar; slice the ,tomatoes, 
and sprinkle one teacup salt on, and lay all night; drain well in the morn- 
ing, then simmer all together till cooked through. 

Cream Sauce-—One cupful of milk, a teaspoonful of Gerbelle flour and a 
tablespoonful of butter, salt and pepper. Put the butterin a small frying- 
pan, and when hot, but not brown, add the Gerbelle fiour. Stir until 
smooth; then gradually add the milk. Let it boil up once. Season to 
taste with salt and pepper, and serve. This is nice to cut cold potatoes in- 
to and let them just heat through. They are then creamed potatoes. It 5° 
also answers as a sauce for other vegetables, omelets, fish and sweet- 
breads, or, indeed, for anything that requires a white sauce. If you have 
plenty of cream, use it, and omit the butter. 

Russian Sauce.—(Piquant) may be thus made: Grated horseradish four 
tablespoonfuls, weak mustard one spoonful, sugar half a spoonful, a little 
II IIII0I II 
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Tomato Sauce.—Can be cheaply made either from the fresh fruit, or a 
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salt, two or three grains of cayenne, and a spoonful or two of vinegar. 
Mix thoroughly, and serve to cold meat. When wanted for fish, let it be 
added to melted butter—two parts buttex to one sauce. 

Mayonnaise Sauce.—Mix in a two-quart bowl one even teaspoon ground 
mustard, one of salt, and one and a half of vinegar; beat in the yolk of a 


‘raw egg, then add very gradually half a pint pure olive oil (or melled but- 


ter), beating briskly allthe time. The mixture will become a very thick 
batter. Flavor with vinegar or fresh lemon-juice. Closely sido Rita it will 
keep for weeks in a cold place, and is delicious. 

* Oyster Sauce.—Take a pint of oysters, and save out 2 a little of their li- 
quor. Put them with their remaining liquor, and some mace and nutmeg, 
into a covered saucepan, and simmer them on hot coals about ten’ minutes. 
Then drain them. Oysters for sauce should be large. Having prepared in 
a Saucepan some drawn or melted butter (mixed with oyster liquor in- 
stead of water), pour it into a sauce-boat, add the oysters to it, and serve it 
up with boiled poultry, or with boiled fresh fish. Celery, first boiled and 
then chopped, is an improvement to oyster sauce. 

Lobster Sauce.—Put the coral and spawn of a boiled lobster into a mor- 
tar, with a tablespoonful of butter, pound it to a smooth mass, then rub it 
through a sieve; melt nearly a quarter of a poundof sweet butter, with a 
wineglass of water, or vinegar; add a teaspoonful of made mustard, stir in 
the coral and spawn, and a little salt and pepper; stir it until it is smooth, 
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and serve. Some of the meat of the lobster may he chopped fine, and = 
stirred into it. = 

Caper Sauce.—Make a butter sauce, and stir. ito it one tablespoonfu pry 
of lemon juice, two of capers, and one of essence of anchovy. =< ‘ 

Mustard Sauce-—Stir three tablespoonfuls of mixed mustard and a speck __ 
of cayenne into a butter sauce. This is nice for deviled turkey and broiled ¢& 
smoked herrings. . 

Curry Sauce-—One tablespoonful of butter, one of Gerbelle flour, one on” 
teaspoonful of curry powder, one large slice of onion, one large cupful are’ 
stock, salt and pepper to taste. Cut the onion fine, and fry brown in the. 
butter. Add the Gerbelle flour and curry powder. Stir for one minute, 
add the stock,,and season with the salt and pepper. Simmer five minutes; 
then strain, and serve. This sauce can be served with a broil or saute of 
meat or fish. 

Cranberry Sauce.—After removing all soft berries, wash thoroughly, 
place for about two minutes in scalding water, remove, and to every 
pound of fruit add three-quarters of a pound granulated sugar and a half 
pint water; stew together over a moderate but steady fire. Be careful to 
cover and not to stir the fruit, but occasionally shake the vessel, or apply 
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“ Oh, where are you going, my pretty maid}”’ 
" Going to buy ‘Gerbelle’ Flour, she said, 


a gentler heat if in danger of sticking or burning. If attention to these 
particulars be given, the berries will retain their shape to a considerable 
extent, which adds greatly to their appearance on the table. Boil from 
five to seven minutes, remove from fire, turn into a deep dish, and set 
rat aside to cool. If to be kept, they can be put up at once in air-tight jars. 
& Or, for strained sauce; one and a half pounds of fruit should be stewed in 
one pint of water for ten or twelve minutes, or until quite soft, then 
strained through a colander or fine wire sieve, and three-quarters of a 
»~ pound of sugar thoroughly stirred into the pulp thus obtained; after cool- 
Zz ing it is ready for use. Serve with roast turkey or game. When to be kept 
=~ for a long time without sealing, more sugar may be added, but its too free 
use impairs the peculiar cranberry flavor. For dinnersauce half a pound 
: is more economical, and really preferable to three-quarters, as given above. 
ma Lt is better, though not necessary, to use a porcelain kettle. Some prefer 
, not to add the sugar till the fruit is almost done, thinking this plan makes 

“2 it more tender, and preserves the color better. 
” Port Wine Sauce for Game.—Half a tumbler of currant jelly, halfa tum- 
bler of port wine, half a tumbler of stock, half a teaspoonful of salt, two 
. tablespoonfuls of lemon juice, four cloves, a speck of cayenne. Simmer 


oc the cloves and stock together for half an hour. Strain on the other in- 
Q gredients; and let all melt'together. Part of the gravy from the game 
may be added,to it. 
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Gurrant Jelly Sauce—Three tablespoonfuls of butter, one onion. one bay 
leaf, one sprig of celery, two tablespoonfuls of vinegar, half a cupful of oy 
currant jelly, one tablespoonful of Gerbelle flour, one pint of stock. salt, 
pepper. Cook the butter and onion until the latter begins to color. Add > 
the Gerbelle flour and herbs. Stir until brown; add the stock; and sim. 4 
mer twenty minutes. Strain, and skim off all the fat. Add the jelly, and C. 
stir over the fire untilit is melted. Serve with game. . a 

Apple Sauce.—Peel, quarter, and core, rich tart apples; put to them a uy 
very little water, cover them, and set them over the fire; when tender, 
mash them smooth. and serve with roasted pork, goose, or any other gross = 


meat. 
BREAD AND BREAKFAST CAKES. 

Plain White Family Bread—Take one pint of Gerbelle flour and half a 
pint of good hop yeast and stir it together about five o’clock in the after- 
noon; a‘ nine put one-half gallon of Gerbelle flour in a tray, put the sponge 
in the middle of the Gerbelle flour with a piece of lard as large as a wal- 
nut. Knead it all up with tepid water made salt with two teaspoonfuls or 
more to taste; work it well, and put itinajartorise. Next morning 
knead it over with a little Gerbelle flour, make it in two loaves, and set it 


uarantees all work. 


8 
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© The best of ‘satisfaction is given by using I H, Simmons 
meats, 


in a warm place or oven until ready, then put itto bake; and when done, 
wrap it in a nice coarse towel. If you have no sugar in the yeast you use, 
stir a large teaspoonful in it before putting it in the Gerbelle flour — 
" Graham Bread —Take a little over a quart of warm water, one-half cup 
brown sugar or molasses, one-fourth cup hop yeast, and one-half teaspoons 
ii salt; -thicken the water with unbolted Goshen Graham flour to a thin 
> batter; add sugar, salt and yeast, and stir in more of The Goshen Graham 
flour until quite stiff. In the morning add a teaspoon soda, and The Go- 
fr shen Graham flour enough to make the batter stiff as can be stirred with a 
spoon; put it into pans and let rise again; then bake in even oven, not too 
(5 hot at first; keep warm while rising; smooth over the loaves with a spoon 
or knife dipped in water. 
Boston Brown Bread.—One heaping coffee-cup each of The Goshen Gra- 
ham corn, rye and Graham meal. The rye meal should be as fine as the 
© Graham, or rye flour may be used. Sift the three kinds together as close- 
ly as possible, and beat together thoroughly with two cups New Orleans or 
» Pérto Rico molasses, two cups sweet milk, one cup sour milk, one dessert 
Spoon soda, one teaspoon salt; pour into atin form,’place ina kettle of cold 


water, put on and boil four hours. Puton to cook as soon as mixed. It @ 
may appear to be too thin, but it is not, as this recipe has never been $ 
known to fail. Serve warm, with baked beans or Thanksgiving turkey. 
The bread should not quite fill the form (or a tin pail with cover will an- 
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Swer), as it must have room to swell. See that the water does not boil up 
to the top of the form; also take care it does not boil entirely away or stop 
boiling. To serve it, remove the lid and set it a few moments into the 
open oven to dry the top, and it will then turn out in perfect shape. This Ss 
bread can be used as a pudding, and served with a sauce made of thick * 
sour cream, well sweetened and seasoned with nutmeg; or it is good toasted "TJ 
next day. 8 
Corn Bread —Sift three quarts of The Goshen corn meal; add a table- 
spoonful of salt, one tablespoonful Smith & Fitzgerald baking-powder, and 
mix sufficient water with it to make a thin batter. Cover it with a bread-QO; 
cloth and set it torise. When ready to bake stir it well, pour it into a 
baking-pan, and bake slowly. Use cold water insummer and hot water in > 


winter, 
Steamed Brown Bread.—One quart each of milk and The Goshen Indian DU. 


meal, one pint of The Goshen rye meal, one cup of molasses, two teaspoon- < 
fuls of soda. Adda little salt and steam four hours. 

Parker House Rolls—One teacup home-made yeast, a little salt, one 
tablespoon sugar, a piece of lard size of an egg, one pint milk, Gerbelle =< 
flour sufficient to mix. Put the milk on the stove to scald with the lard in 
it. Prepare the Gerbelle flour with salt, sugar and yeast. Then add the 

‘ s : aa 
Nothing quite so good for breakfast as cakes made from the = 
Goshen Buckwheat flour, ' 


milk, not too hot, Knead thoroughly when mixed at night; in the morn- 
ing but very slight kneading is necessary. Then roll out and cut with 
large biscuit cutter. Spread a little butter on each roll and lap together. 
Let them rise very light, then bake in a quick oven. 

French Rolls —One pint of milk, scalded; put into it while hot half a 
| 7 cup of sugar and one tablespoon butter. When the milk is cool, add a lit- 
— tle salt and half a cup of yeast, or one compressed yeast cake; stir in Ger- 

belle flour to make a stiff sponge, and when light, mix as for bread. Let 

it rise until light, punch it down with the hand, and let it rise again—re- 
peat two or three times; then turn the dough on to the moulding-board 

and pound with the rolling-pin until thin enough to cut. Cut out with a 
= tumbler, brush the surface of each one with melted: butter, and fold over. 

Let the rolls rise on the tins; bake, and while warm brush over tie surface 
x with melted butter to make the crust tender. 

Buns..—Break one egg into a cup and fill with sweet milk; mix with it 
- half cup yeast, half cup butter, one cup sugar, enough Gerbelle flour to 
ae make a soft dough; flavor with nutmeg. Let rise till very light, then 


mold into biscuit with a few currants. Let rise a second time in pan; bake» 
and when nearly done, glaze with a little molasses and milk, Use the 
same cup, no matter about the size, for each measure. 
| _ Biscuit Dissolve one rouuded tablespoon of butter in a pint of hot 
milk; when lukewarm stir in one quart of Gerbelle flour; add one beaten 
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S before dropping in the dough; bake in a hot oven twenty minutes. 
fal Breakfast Gems,—One cup sweet milk, one and a half cups Gerbelle flour, 


em Graham Breakfast Cakes——Two cups of The Goshen Graham flour, one 


- spoonful® yeast; one teaspoonful salt; one handful The Goshen Indian 


= the batter is in the least sour in the morning, stir in a very little soda 
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egg, alittle salt, and a tea cup of yeast; work into dough until smooth. | 
. If winter, set in a warm place; lf summer, in a cool one to rise. In the wa 4 
morning work softly and roll out one-half inch and cut into biscuit and. all }: 


set to rise for thirty minutes, when they will be ready to bake. These are ° 
delicious. | . 

To Make Rusks —To every pound of Gerbelle flour allow two ounces of 
“butter one quarter pint of milk, two ounces of loaf sugar, three eggs, one 
tablespoonful of yeast. Put the milk and butter into a saucepan, 
keep shaking it round until the latter is melted, 

Putthe Gerbelle fiour into a basin with the sugar, mix these well togeth- 
er, and beat the eggs. Stir them with the yeast to the milk and butter, 
and with this liquid work the Gerbelle flour into a smooth dough. Cover 
a cloth over the basin, and leave the dough to rise by the side of the fire; 
then knead it, and divide it into twelve pieces; place them in a brisk oven 
and bake for about twenty minutes. Take the rusks out, break them in 
half, and then set them in the oven to get crisp on the other side. When 
cold, they should be put into tin canisters to keep them dry; and, if in- 
tended for the cheese course, the sifted sugar should be omitted. 

Sweet Milk Gems.—Beat one egg well, add a pint new milk, a little salt, 


Veal breats prepared at I, H. Simmons!’ markets, 


two teaspoonful Smith & Fitzgerald’s baking powder and Goshen Graham 
«flour until it will drop off the spoon nicely, heat and butter the gem- pans 


one egg, one teaspoon salt, one teaspoon Smith & Fitzgerald’s baking pow- 
der, beaten together five minutes; bake in hot gem-pans ina hot oven about 
fifteen minutes. 


cup of Gerbelle flour, two eggs well beaten; mix with sweet milk, to make 
a very thin batter; two teaspoonful of Smith & Fitzgerald’s baking pow- 
der; bake in gem irons; have the irons hot, then set them on the upper 
grate in the oven; will bake in fifteen minutes. 

Buckwheat Cakesx—One quart The Goshen buckwheat flour; four table- 


meal; two tablespoonfuls molasses—not syrup. Warm water enough to 
make a thin batter. Beat very well and set to rise in a warm place. If 


dissolved in hot water. Mix in an earthen crock, and leave some in the 
bottom each morning—a cupful or so—to serve as sponge for the next 
night instead of getting fresh yeast. In cold weather this plan can be suc- 
cessfully pursued for a week or ten days without setting a new supply. 
Of course you add the usual quantity of Goshen fiour, Zo every night, 


Visit NEWELL BROS, .... For the LARGEST LINE of 


MU fe 


| 


‘ssauisnq [eorsins 5 pure [eoIpaut [[e 0} ae uous} Jdwoig ‘NI 


ee ee ee ee ee ee a 


CARPETS AND CURTAINS IN THE CITY. ee 


r 


er RRR ES ES ER REESE OM REN Ee ee 


wm(3OSHEN, INDIANA. 


. DOMER 


FASHIONABLE 
NESS NCE ie YY. 


SHE SIE AGE AIEEE AE a AE ae ae ae abe ae ae ae SAE ae AE ak ah Hie ae HAE ae AE a ae ae a He EE 


EMPORIU M osm, 


106 East Lincoln Avenue, 


MRS: C. E 


EERE ME Ae Me eRe nen ee me mee ene Re eae ee tee ne eae ae ete ate ate ae ae eae ae ete ate ae ae ae ae 


Se aie Hie He ae Hk He HH HE HE Ht HE 


He 


Bee aR ae ate Ae ate ae ee ae eae Se he ae ae ae ea ee ae ae ea eS ea ea ae ES eS ae aE AE a a a a EE A A a Ea ea ea Ea Ea ea ea ea ae ae a ae ae 


© 


Wrervrr rr Te TTT 
GOSHEN STEAM 


Carpet Cleaning Works 


Ho! All ye whose Carpets are dusty, come 
and we will clean them for you. 
We have ‘the best and 


Only Successful Cleaner Invented. 
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; And are prepared to clean all kinds of Carpets, Rugs; 
! Cushions, Door Mats, etc. Try us and be convinced 
that we understand our business. We guarantee satis- 
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Leave orders at D. H. Hawks’ drug store or at 210 
South Seventh Street. 
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be of generous size. Some put two-thirds buckwheat, one-third oatmeal, 
omitting the Indian meal 

Flannel Cakes——Beat six eggs very light, stirin them two pounds of 
Gerbelle flour, one gill of yeast, small spoonful of salt, and sufficient milk ¢ 
to make a thick batter. Make them at night for breakfast, and at ten in 
the morning for tea. Have your griddle hot, grease it well, and bake as 
buckwheat. Butter and send them hot to the table, commencing a‘ter the Q2 
family are seated. QQ 

Rice Griddle-Cakes,—Boil half cup rice; when cold mix one quart sweet p> 

> milk, the yolks of four eggs, and Gerbelle flour sufficient to make a stiff 
batter; beat the whites toa froth, stir in two teaspoon Smith & .Fitzger- 
nee ald baking powder: add a little salt, and lastly, the whites of eggs; bake 
= ona griddle. <A nice way to serve is to spread them while hot with but- 

ter, and almost any kind of preserves or jelly; roll them up neatly, cut off 
the ends, sprinkle them with sugar, and serve immediately. 

French Pancakes.—T wo eggs, two ounces of butter. two ounces of sifted 
sugar, two ounces of Gerbelle flour, half pint of new milk, one teaspoon 
© Smith & Fitgerald baking powder. Beat the eggs thoroughly, and put 


and beat up well Do not make your cakes toosmall. Buckwheats should q 
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The gladdest word that ever fell on housewife's ears, is the word 
" Gerbelle.” 


them into a basin with the butter, which should be beaten to a cream; stir 
in the sugar and Gerbelle flour, and when these ingredients are well mixed: 
add the milk; keep stirring and beating the mixture for a few minutes; 
put it on buttered plates, and bake ina quick oven for twenty minutes. 
Serve with a cut lemon and sifted sugar, or pile the pancakes high on a 
dish, with a layer of preserve or marmalade between each. 
Pancakes.—Two cups of prepared Gerbelle flour; six eggs; one salt- 
spoonful of salt; milk to make athin batter. Beat theeggslight; add salt; 
> two cups of milk, then the whites and Gerbelle flour alternately with milk, 
two teaspoons of Smith & Fitzgerald baking powder until the batter is of 
the right consistency. Runa spoonful of lard over the bottom of a hot 
frying-pan, pour in a ladelful of batter, .and fry quickly. Roll the pan- 
cake up like a’sheet of paper; Jay upon a hot dish; put in more lard, and 
fry another pancake, Keep hot over boiling water, sending half a dozen 
am to the table at a time. 

Bread Fritters.—One quart milk—boiling hot; two cups fine bread 
> cuumbs; three eggs; one teaspoonful nutmeg; one tablespoonful butter— 
ac = melted; one saltspoonful salt, and the same of soda, dissolved in hot wa- 

ter. Soak the bread in the boiling milk ten minutes, in a covered bowl 
> Beat to a smooth paste; add the whipped yolks, salt, soda, and finally the 
[> whites, whipped stiff. 
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Quick Sally Lunn.—One cup of sugar, half cup of butter; stir well to- A 
gether, and then add one or two eggs; putin one good pint of sweet milk, > 
and with sufficient Gerbelle flour to make a batter about as stiff as cake; F 
put in three teaspoons of Smith & Fitzgerald baking-powder; bake and es 
eat hot with butter, for tea or breakfast. . 

Breakfast Cake.—One pint of Gerbelle flour, three tablespoons of butter, sum 
three tablespoons of sugar, one egg, one cup sweet milk, two teaspoons of FJ 
Smith & Fitzgerald baking powder, to be eaten with butter. 

Quick Waffles.—T wo pints sweet milk, one cup butter (melted), sifted 
Gerbelle flour to make a soft batter; add the weil-beaten yolks of six eggs, 
then the beaten whites, and lastly (just before baking) four teaspoons , 
of Smith & Fitzgerald baking-powder, beating very hard and fast fora few 
minutes. These are very good with four or five eggs, but much better 
with more. . 

Johnny Cake.—Two teaspoon of Smith & Fitzgerald baking powder, 
three tablespoons sugar, one egg, one cup sweet mills, six tablespoonfuls 
ot The Goshen Indian meal, three tablespoonfuls Gerbelle flour, and a lit 
tle salt. This makes a thin batter. 

Mush,—The Goshen Indian or oatmeal mush is best made in the follow- 
ing manner: Put fresh water in a kettle over the fire to boil, and put in 


NIM 
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Pure meats, lean and tender at I, H, Simmons’ markets, 


some salt; when the water boils, stir in handful by handful of The Goshen 
corn or oatmeal until thick enough for use. In order to have excellent 
mush, the meal should be allowed to cook well, and long as possible while 
thin, and before the final handful is added. When desired to be fried for 
breakfast, turn into an earthen dish and set away to cool. Then cut in 
slices when you wish to fry; dip each piece in beaten eggs and fry on a 
hot griddle. 

Corn Mush —Put four quarts fresh water in a kettle to boil, salt to suit 
the taste; when it begins to boil stir in one and a half quarts The Goshen 
meal, letting it sift through the fingers slowly to prevent lumps, adding 
it a little faster at the last, until as thick as can be conveniently stirred 
with one hand: set in the oven in the kettle (or take out into a pan), bake 
an hour, and it will be thoroughly cooked. It takes corn meal so long to 
cook thoroughly that it is very difficult to boil it until done without burn- “=. 
ing. Excellent for frying when cold. Use a hard wood paddle, two feet 
long, with a blade two inches'wide and seven inches long, to stir with. 
The thorough cooking and baking in oven afterwards takes away all the 
raw taste that mush is apt to have, and adds much to its sweetness and 
delicious flavor. 

Graham Mush.—Sift meal The Goshen Graham flour, slowly into 
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VERY FINE Vanilla and Lemon Extracts, also Strawberry, Orange, 
Pineapple, Almond and Rose extracts, pure and true to name. Spices, all 
kinds, ground and whole. Solid Oil, Curry Powder, Cream Tartar, Soda, 
Baking Powder, all at lowest prices and in quantities as you want. 
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boiling salted water, stirring briskly until it is as thick as can be stirred 
with one hand; serve with milk, or cream a sugar, or butter and syrup. 
It is much improved by removing from the kettle to a pan as soon as _ thor- 
oughly mixed, and steaming for three or four hours. It may also be eaten 
cold, or sliced and fried. like corn mush. 


SALADS, PICKLES AND CATSUP. 


Lettuce,—The early lettuce and first fine salad, are five or six leaves. 
in acluster; their early appearance is their greatest recommendation; 
cabbage, or white-heart lettuce is later, and much more delicate; break the 
leaves apart, one by one from the stalk, and throw them into a pan of cold 
water; rinse them well, 'ay them ina salad bowl, or deep dish, lay the 
largest leaves first, put the next size upon them, then Jay on the finest 
white leaves; cut hard-boiled eggs in slices or quarters, and lay them at 
equal distances around the edge and over the salad; serve with vinegar, 
-oil, and made mustard in the castor. Or, having picked and washed the 
lettuce, cut the leaves small; put the cut salad in a glass dish or bowl, pour 
a salad dressing over, and serve; or garnish with small red radishes, cut in 
halves or slices, and hard-boiled eggs, cut in quarters or slices; pour a 
Salad dressing over when ready to serve, Serve with boiled lobster, boiled 
fowls, or roasted lamb or veal: | 
Lettuce Salad.—Take the yolks of three hard- boiled eggs, add salt and 


mustard to taste; mash it fine; make a paste by adding a dessert-spoon of 
olive oil or melted butter (use butter always when it is difficultto get fresh 
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oil); mix thoroughly, and then dilute by adding gradually a teacup of vin- 
egar, and pour over the lettuce. Garnish by slicing another egg and lay- 
ing over the lettuce. This is sufficient for a moderate-sized dish of lettuce | 
Salmon Salad —One quart of cooked salmon, two heads of lettuce, two§ | 4 
tablespoonfuls of lemon juice, one of vinegar, twoof capers, one teaspoon- b 
ful of salt, one-third of a teaspoonful of pepper, one cupful of mayonnaise ¢ 
dressing, or the French dressing. Break up the salmon with two silver 
forks. Add to it the salt, pepper, vinegar and lemon juice. Put in the q 
ice-chest, or some other cold place, for two or three hours. Prepare the a q 
lettuce as directed for lobster salad. At serving time, pick out leaves ew) 
enough to border the dish. Cutor tear the remainder in pieces, and ar- | 
range these in the center of a flat dish, On them heap the salmon lightly, ==) 


and cover with the dressing. Now sprinkle on the capers Arrange the 4 
whole leaves at the base, and, if you choose, lay one.fourth of a thin slice cs 
of lemon on each leaf. ’ | 

Lobster Salad.— Put a large lobster over the fire in boiling water slightly 
salted; boil rapidly for about twenty minutes; when done it will be of a 
bright red color. and shou!d be removed, if boiled too long it will be 


tough; when cold crack the claws, after first disjointing, twist off the head 
so onmnon027 
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Over Smith & Fitzgerald’s Drug Store. 


Save money by trading at I, H, Simmons! markets. 


(which is used in garnishing)gsplit the body in two, lengthwise, pick out 
the meat in bits not too fine, saving the coral seperate; cut upa large head 
of lettuce slightly, and p'ace on a dish, over which lay the lobster, putting 
the coral around the outside. For dressing, take the yolks of three eggs, 
beat well, add four tablespoons salad oil, dropping it in very slowly, beat 
ing all the time; then add a little salt, cayenne pepper, half teaspoon 
mixed mustard, and two tablespoons vinegar. Pour this over the Jobster, 
> just before sending te table. 
eC Tomato Salad —Take the skin, juice and seeds from nice, fresh tomatoes, 
chop what remains with celery, and add a good salad dressing. 
<q Salad Dressing.—Yolks of two hard-boiled eggs, rubbed very fine and 
smooth, one teaspoon English mustard, one of salt, the yolks of two raw 
O eggs beaten into the other, dessert-spoon of fine sugar. Add very fresh 
= sweetil, poured in by very small quantities, and beaten as long as the 
, mixture continues to thicken, then add vinegar till as thin as desired. If 
aay not hot enough with mustard, add a little cayenne pepper. 
Sardine Salad —Arrange one quart of any kind of cooked fish on a bed 
* of crisp lettuce. Split six sardines, and if there are any bones, remove 
Ss them. Cover the fish with the sardine dressing. Over this put the sar- 
dines, having the ends meet in the center of the dish. At the base of the 
dish make a wreath of thin slices of lemon. Garnish with parsley or let- 
tuce, and serve immediately. 
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French Salad Dressing.—Three tablespoonfuls of oil, one of vinegar, one 
‘saltspoonful of salt, one-half asaltspoonful of pepper. Put the salt and 
‘pepper in a cup, and add one tablespoonful of the oil. When thoroughly 
‘mixed, add the remainder of the oil and the vinegar. This is dressing 
enough for a salad for six persons. If you like the flavor of onion, grate 
} -a little juice into the dressing. The juice is obtained by first peeling the 
onion, and then grating with a coarse grater, using a good deal of pres- 
‘sure. Two strokes will give about two drops of juice. 

Cream Dressing for Cold Slaw—Two tablespoons whipped sweet cream, 
two of sugar, and four of vinegar; beat welland pour over cabbage, pre- 
‘viously cut very fine and seasoned with salt. 
| Chicken Salad.— Boil one chicken tender; chop moderately fine the 
' ‘whites of twelve hard-boiled eggs and the chicken; add equal quantities of 
chopped celery and cabbage; mash the yolks fine, add twotablespoons but- 
‘ter. two of sugar, one teaspoon mustard; pepper and salt to taste; and 
lastly, one half-cup good cider vinegar; pour over the salad; and mix thor- 
oughly. If no celery is at hand, use chopped pickled cucumbers or lettuce 
-and celery seed. This may be mixed two or three days before using. 

Red Vegetable Salad.—One pint of cold boiled potatoes, one pint of cold 


boiled beets, one pint of uncooked red cabbage, six tablespoonfuls of oil, 
-eight of red vinegar (that in which beets have been pickled), two teaspoon- 
fuls of salt (unless the vegetables have been cooked in salted water), half 
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a teaspoonful of pepper. Cut the potatoes in thin slices and the beets 
fine, and slice the cabbage as thin as possible. Mix all the ingredients. : 
Let stand in a cold place one hour; then serve. Red cabbage and celery 0 
may be used together. | { 
Celery Salad.—One boiled egg, one raw egg, one tablespoonful salad oil, . 
one teaspoonful of white sugar, one saltspoonful of salt, one saltspoon of 
pepper, four tablespoonfuls of. vinegar, one teaspoonful made mustard, «— 
Prepare the dressing as for tomato salad; cut the celery into bits half an C, © 
inch long, and season. Eat at once, before the vinegar injures the crisp- " 
ness of the vegetable. 7 
Cold Slaw.—Chop or shred a small white cabbage. Prepare a dressing a 
in the proportion of one tablespoonful of oil to four of vinegar, a tea- : 
spoonful of made mustard, the same quantity of salt and sugar, and half — 7 
as much pepper. Pour over the salad, adding, if you choose, three table- Zz 4 
spoonfuls of minced celery; toss up well and put into a glass bowl. * 
Salad Dressing (Excellent) —Four eggs, one teaspoonful of mixed mustard © 4 
one-quarter teaspoonful of white pepper, half that quantity of cayenne, z : 
salt to taste, four tablespoonfuls of cream, vinegar. oO @ 
Boil the eggs until hard, which will bein about one-quarter hour or — 


To have a good roast is to have the right kind of meat. You will find oe | 
it at I, H. Simmons’ markets, 


twenty minutes; put them into cold water, take off the shells, and pound <= % 
the yolks in a mortar to a smooth paste. Then add all the other ingred- | 
ients, except the vinegar, and&tir them well until the whole are thorough- 
ly incorporated one with the other. Pour in sufficient vinegar to make it 
of the consistency of cream, taking care to add but little at a time. The 
mixture will then be ready for use. 
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Pickled Cucumbers.—Wash and wipe six hundred small cucumbers and 
two quarts of peppers, Put them in a tub with one and a half cupfuls of 
salt and a piece of alum as large as an egg. Heatto the boiling point three 
gallons of cider vinegar and three pints of water. Add a quarter of a 
pound each of whole cloves, whole allspice and stick cinnamon, and two 
ounces of white mustard seed, and pour over the pickles. .- 

To Pickle Onions.—Peel the onions until they are white, scald them in 
strong salt and water, then take themup with a skimmer; make vinegar 
enough to cover them; boiling hot, strew over the onions whole pepper and 
white mustard seed, pour the vinegar over to oover them; when cold, put 
them in wide-mouthed bottles, and cork them close. A tablespoonful of 
sweet oil may be put in the bottles before the cork. Thebest sort of on- 
ions for pickling are the small white buttons. 

Pickled Cauliflowers.—Ewo caulifiowers, cut up, one pint of small onions, 
three medium-sized red peppers. Dissolve half a pint of salt in water 
enough to cover the vegetables, and let these stand over night. In the 
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morning drain them. Heat two quarts of vinegar with four tablespoon- 
fuls of mustard, until it boils. Add the vegetables, and boil for about 
fifteen minutes, or until a fork can be thrust through the cauliflower. 

Red Cabbage.—Procure a firm, good sized cabbage, and after taking off 
any straggling or soiled leaves, cut it in very narrow slices, which after 
you sprinkle them well withsalt, lay aside for forty-eight hours. Next 
drain off the salt liquor which has formed, and pour over the cabbage a 
well-seasoned pickle of boiling hot vinegar; black pepper and ginger are 
best for seasoning. Cover the pickle jars till the cabbage is cold, then 
cork. 

To Pickle Tomatoes —Take the round smooth green tomatoes, put them 
in salt and water, cover the vessel and put them over the fire to scald, 
that is, to let the water become boiliug hot; then set the kettle off; take 
them from the pot into a basin of cold water; to enough cold vinegar to 
cover them, put whole pepper and mustard seed; when the tomatoes are 
cold take them from the water, cut each in two across, shake out the seeds 
and wipe the inside dry with a cloth, then put them into glass jars, and 
cover with the vinegar; cork them close or with a close fitting tin cover. 

Ripe Tomatoe Pickles—To seven pounds of ripe tomatoes add three 


° Goshen's favorite belle, ‘’ Ger-belle,” 


ion given to diseases of women and children. 


pounds sugar, one quart vinegar; boil them together fifteen minutes, skim 
out the tomatoes and boil the syrup a few “minutes longer. Spice to suit 
the taste with cloves and cinnamon. 

Chopped Pickle.—One peck of green tomatoes, two quarts of onions 
and two of peppers. Chop all fine, seperately, and mix, adding three 
cupfuls of salt. Let them stand over night, and in the morning drain 
well. Add half a pound of mustard seed, two tablespoonfuls of ground 
allspice, two of ground cloves and one cupful of Sa be orseradish. 

* Pour over it three quarts of boiling vinegar. 
= Chow Chow,—One peck of green tomatoes, half peck string beans, 
s quarter peck small white onions, quarter pint green and red peppers 
&. mixed, two large heads cabbage, four tablespoons white mustard seed, 
= two of white or black cloves, &. of celery seed, two of allspice, one 
~ small box yellow mustard, pound brown sugar, one ounce of turmeric; 


slice the tomatoes and let stand over night in brine that will bear an 

egg; then squeeze out brine, chop cabbage, onions and beans, chop toma- 

< toes seperately, mix with the spices, put all in porcelain kettle, cover with 
. Vinegar and boil three hours. 

Piccalillii-One peck of green tomatoes (if the flavor of onions is desired 
take eight, but it is very nice without any); four green peppers; slice all, 
and put in layers, sprinkle on one cup of salt, aud let them remain over 
nigbt; in the morning press dry through a sieve, put it in a porcelain ket- 
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tle and cover with vinegar; add one cup of sugar, a tablespoon of each kind 
of spice; put into a muslin bag; stew slowly about an hour, or until are 
tomatoes are as soft as you desire. 


each quart of vinegar allow two ounces of whole black pepper, one ounce § 
of alispice one ounce of bruised ginger. Procure the walnuts while young; 


a strong brine of salt and water (four pounds of salt to each gallon of wa-” 


Prices reasonable. 


Pickled Walnuts (very good,)—One hundred walnuts, salt and water. To i 


be careful they are not woody, and prick them well with a fork; prepare > 


ter), into which put the walnuts, letting them remain nine days, and C, 


changing the brine every third day; drain them off, put them on a dish, 


or three days; have ready dry jars, into which place the walnuts, and do 
not quite fillthe jars Boil sufficient vinegar to cover them, gor ten min- 
utes, with spices in the above proportion, and pour it hot over the wal- a- 


good two or three years, 
Green Tomato Pickle.—One peck green tomatoes sliced, six large onions 
sliced, one teacup of salt over both; mix thoroughly and let remain over 


For baking always use I, H, Simmons’ pure Lard. 


night; pour off liquor in the ma ne and throw it away; mix two quarts 

of water and one of vinegar, and boil twenty minutes; drain and throw li- 

quor away; take three quarts of vinegar, two pounds of sugar, two table- 

,, sPogns each of allspice, cloves, cinnamon, ginger, and mustard and twelve 

i green peppers chopped fine; boi] from one totwo hours. Put away ina 
stone crock. 


, Dentist, guarantees all work. 


Lu Chili Saijge—Kight quarts tomatoes, three cups of peppers, two cups of 
> onions, three cups of sugar, one cup of salt, one and a half quarts of vine- 
Yr gar, three teaspoonfuls of cloves, same quantity of cinnamon, two tea- 
m4 spoonfuls each of ginger and nutmeg; boil three hours; ‘Shop tomatoes. 
Oj peppers and onions very fine; bottle up and seal. 


Mixed Pickles —Three hundred small cfftumbers, four green peppers 

0 sliced fine, two large or three small heads cauliflower, three heads white 
> cabbage shaved fine, nine large onions sliced, one large root horseradish, 
» one quart green beans cut one inch long, one quart green tomatoes sliced; 
ir put this mixture in a pretty strong brine twenty-four hours; drain three 
« hours, then sprinkle in a quarter pound black and a quarter pound white 


place it in the sun until they become perfectly black, which will be in two Bt 


nuts, which must be quite covered with the pick e; tie down with bladder, zZ 
and keep in dry place. They will be fit for use in a month, and will keep* 
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2 mustard seed; alsoone tablespoon black ground pepper; let it come to a ~ 


good boil in just vinegar enough to cover it, adding a little alum. WUrain 
again, and when cold, mix in a half pint ground mustard; cover the whole 
with good cider vinegar; add tumeric enough to color, if you like. 
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Pickled Mushrooms.—Sufficient vinegar to cover the mushrooms; to each 
-quart of mushrooms, two blades pounded mace, one ounce ground pepper; 
salt to taste. Choose some nice young button-mushrooms for pickling, and 
rub off the skin with a piece of flannel and salt, and cut off the stalks; if 
very large, take out the red inside, and reject the black ones, as they are 
‘too old. Put them in a stewpan, sprinkle salt over them, with pounded 
mace and pepper in the above proportion; shake them well over a clear fire 
‘until the liquor flows, and keep them there untilitis all dried up again; 
‘then add as much vinegar as will cover them; just let it simmer for one 
minute, and store it away in stone jars for use. When cold, tie down with 


bladder, and keep in a dry place; they will remain good for a length of 


‘time, and are generally considered delicious. 

Favorite Pickles: One quart raw cabbage chopped fine; one quart boiled 
beets chopped fine; two cups ar, tablespoon salt, one teaspoon black 
pepper, a quarter teaspoon s..i pepper, one teacup grated horseradish; 
-cover with cold vinegar and keep from the air. 

Tomato Mustard.—Slice and boil for an hour, with sixsmall red peppers, 
half bushel of ripe tomatoes; strain through a colander and boil for an 
hour with two tablespoonfuls of black pepper, two ounces ginger, one 
‘ounce allspice, half ounce cloves, one-eighth ounce mace, quarter pound 
-salt. When cold add two ounces mustard, two ounces curry powder, and 
one pint of vinegar. 

Indian Chetney.—Eight ounces of sharp, sour apples, pared and cored, 
‘eight ounces tomatoes, eight ouaces of salt, eight ounces of brown sugar, 
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A eight ounces of stone raisins, four ounces of cayenne, four ounces of oy 
powdered ginger. two ounces of garlic, two ounces of shalots, ° 


three quarts of vinegar, one quart of lemon-juice. Chop the ap >» | 


ples in small square pieces, and add to them the other ingredients. 4 
Mix the whole well together, and put in a well covered jar. Keep this ina 
warm plaee, and stir every day for a month, taking care to put on the lid _, 
* after this operation; strain, but do not squeeze it dry; store it away in es 
e" jars or bottles for use, and the liquor will serve as an excellentsauce = 
. for meat or fish. 
fy Pickled Cherries —Five pounds of cherries, stoned or not; one. quart of ° 
» vinegar, two pounds of sugar, one-half ounce of cinnamon, one-haif ounce 
of cloves, one-half ounce of mace; boil the sugar and vinegar and spices 
together (grind the spices and tie them in a muslin bag), and pour hot over 
the cherries. ; . 

Pickled Plums—To seven pounds plums, four pounds sugar, two ounces 
stick cinnamon, two ounces cloves, one quart vinegar, add a little mace; 
put in the jar first alayer of plums, then a layer of spices alternately; 

@} scald the vinegar and sugar together, pour it over the plums, repeat four 
times for plums (only once for cut apples and pears), the fourth time scald 
> all together; put them into glass jars and they are ready for use. 


NI 


; Full supply, fine assortment and best of stock at I, H. Simmons’ markets, 


Spiced Plums —Make a syrup, allowing one pound of sugar to one of 
plums, and to every three pounds of sugar a scant pintof vinegar. Allow 
one onnce each of ground cinnamon, cloves, mace, and allspice, to a peck 
of plums. Prick the plums. Add the spices to the syrup, and pour, boil- 
ing, over the plums. Let these stand three days; then skim them out, and 
boil down the syrup until it is quite thick, and pour hot over the plums in 
the jar in which they are to be kept. Cover closely. 

Peaches, Pears and Sweet Apples.—For six pounds of fruit use three of 
sugar, about five dozen cloves, and a pint of vinegar. Into each apple, 
pear, or peach, stick two cloves. Have the syrup hot and cook until 
‘tender. NBD Ate 

Tomato Catsup.—Take one gallon of skinned tomatoes, four tablespoon- 
fuls of salt, four ditto of whole black pepper, half a spoonful of allspice, 
eight pods of red pepper, and three spoonfuls of mustard; boil them to- 
gether for one hour, then strain it through a sieve, or coarse cloth,,and 
when cold, bottle for use; have the best velvet corks. 

Walnut Catsup.—Bruise to a mass one hundred and twenty green wal- 
© nuts, gathered when a pin could pierce one; put toit three-quarters of a 
=> pound of salt and a quart of good vinegar; stir them every day for a fort- 
night, then strain, and squeeze the liquor from them through a cloth, and 
set it aside; put to the husks half a pint of vinegar, and let it stand all 
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night; then strain and squeeze them as before; put the liquor from them 
to that which was put aside; add ‘to it one ounce and a quarter of whole 
pepper, forty cloves, half an ounce of nutmeg, sliced, and half an ounce of 
ginger, and boil it for half an hour, closely covered, then strain it; when 
cold, bottle it for use, Secure the bottles with new corks, and dip them 
in melted rosin. 


Mushroom Catsup.—To each peck of mushrooms one half pound of salt; to 
each quart of mushroom Jiquor one quarter ounce of cayenne, one half 
ounce of allspice, one half ounce of ginger, two blades of pounded ma€e. 
Choose full-grown mushroom-flaps, and take care they are perfectly fresh- 
gathered when the weather is tolerably dry; for, if they are picked during 
very heavy rain, the catsup from which they are made is liable to get mus- 
ty, and will not keep long. Putalayer of them in a deep pan, sprinkle 
salt over them, and then another layer of mushrooms, and so on alternate- 
ly. Let them remain for a few hours, when break them up with the hand; 
put them in a nice cool place for three days, occasionally stirring and 
mashing them well, to extract from them as much juice as possible. Now 
measure the quantity of liquor, without straining, and to each quart allow 
the above proportion of spices, ete. Putallintoa stone jar, cover it up 
very closely, put it in a saucepan of boiling water, set it over the fire, and 
let it boil for three hours. Have ready a nice, clean stewpan, turn into it 
the contents of the jar, and let the whole simmer very gently half an hour; 
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pour it into a jug, where it should stand in a cool place till the next day; 
then pour it off into another jug, and strain it into very dry clean bottles, 
and do not squeeze the mushrooms. To each pint of catsup add a few 
drops of brandy. Be careful not to shake the contents, but leave the sedi- 
ment behind in the jug; cork well, and either seal or rosin the cork, so as 
perfectly to exclude the air. Whena very clear, bright catsup is wanted, sy 
the liquor must be strained through a very fine hair sieve, or flannel bag, FS 
wd it has been very gently poured off; if the operation is not successful, — 
it must be repeated until you have quite a clear liquor. It should be exe ,. 
amined occasionally, and if itis spoiling should be reboiled with a few Gy 
peppercorns. 

Brine that Preserves Butter a Year.—To three gallons of brine strong 
enough to bear an egg, add one quarter pound good loaf sugar, and one 
tabJespoonful of saltpetre; boil the brine, and when it is cold, strain care- 
fully. Pack butter closely in small jars, and allow the brine to cover the 
butter to the depth of at least four inches. This completely excludes the 
air. If practicable, make your butter into small rolls,"wrap each carefully 
in a clean muslin cloth, tying up with a string; p'ace a weight over the 
butter, to keep it all submerged in the brine. This mode is most recom- 
mended by those who have tried both. 


All work guaranteed. 


You will get extra bargains in Meats and best of quality at 
I H, Simmons’ markets, 


7 PUDDINGS. 7 
General Remarks —A1l boiled puddings should be put on in boiling wa- 
ter, which must not be allowed cto stop simmering, and the pudding must 
always be covered with the water; if requisite, the saucepan should be 
kept filledup. To prevent a pudding boiled ina cloth from sticking to 
the vottom of the saucepan, place a small plate or saucer underneath it; if 
a mould is used, this precaution is not necessary; but care must be taken 
to keep the pudding well covered with water. For dishing a boiled pud- 
ding, as soon as it comes out of the pot, dip it into a bssin of cold water 
and the cloth will then not adhere to it. Great expedition is necessary in 
sending puddings to table, as, by standing, they quickly become heavy, 
batter puddings particularly. For baked or boiled puddings, the moulds, 
cups, or basins shquld be always buttered before the mixture is put in 
them, and they should be put into the saucepan directly they are filled. 
Christmas Plum Pudding.—One pound butter, one pound suet, freed from 
strings and chopped fine, one pound sugar, two and a half pounds Gerbelle 
. flour, two pounds raisins, seeded, chopped, and dredged with Gerbelle 
{¥ fiour, two pounds currants, picked over carefully after they are washed, 
_ _ « One quarter pound citron, shred fine, twelve eggs, whites and yolks beaten 
separately, one pint milk, one cup brandy, one half ounce cloves, one half 
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ounce mace, two grated nutmegs. Cream the butter and sugar, beat in 
the yolks when you have whipped them smooth and light; next put in the 
milk, then the Gerbelle flour, alternately with the beaten whites, then the 
brandy and spice, lastly the fruit, well dredged with Gerbelle flour. Mix 
all thoroughly; wring out your pudding cloth in hot water, Gerbelle flour 
a0 well inside, pour in the mixture, and boil five hours. 

Boiled Butter Pudding—Three eggs, one ounce butter, one pint milk, <= 
three tablespoons Gerbelle flour, a little salt. Put the Gerbelle flour into a O 
basin, and add sufficient milk to moisten it; carefully rub down all the 
Jumps with a spoon, then pour in the remainder of the milk, and stir in 
the butter, which should be previously melted; keep beating the mixture, J 
add the egg and a pinch of salt, and when the batter is quite smooth, put 
it into a well-buttered basin, tie it down very tightly, and put it into boil- 
ing water; move the basin about for a few minutes after. it is put in the 
water, to prevent the Gerbelle flour settling in any part, and boil for one« 
and one quarter hour. This pudding may also be boiled in a floured cloth —} 
that has been wetted in hot water; it willthen take a few minutes less , 
than when boiled in a basin. Send these puddings very quickly to table, oO 
and serve with sweet sauce, wine sauce, stewed fruit, or jam of any kind; 


trouble. 
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Bread made from Winter Wheat Flour does not dry out so easily. 


when the latter is used, a little of it may be placed round the dish in small ¢" 
quantities, as a garnish. 

Batter Pudding.—One quart milk, four eggs, six ounces Gerbelle flour, 
two teaspoon of Smith & Fitzgerald baking powder and salt. Mix the 
Gerbelle flour very carefully with a little milk, so it will not be lumpy. 
~ Bake twenty minutes. Serve immediately. 

Madeira Pudding —One-half pound cheap suet, three-quarters of a pound 

2 bread-crumbs, six ounces moist sugar, one- quarter pound Gerbelle fiour, 

two eggs, two wineglasses of sherry; mix the suet, bread-crumbs, two 

= teaspoonsSmith & Fitzgerald baking powder, sugar and Gerbelle flour well 

ie together. When these ingredients are well mixed, add the eggs and two 

== classes of sherry, to make a thick batter; boil three hours and a half. 

= Serve with wine sauce. 

Apple Sago Pudding.—One cup sago ina quart of tepid water, wiih a 

pinch of saJt, soaked for one hour; six or eight apples, pared and cored, or 

is Guartered, and steamed tender, and put in the pudding dish; boil and stir 

ig the sago until clear, adding water to make it thin, and pour it over the ap- 

ples, a few drops of Smith & Fitzgerald lemon oxtract will improve; this 
is good hot with butter and sugar, or cold with cream and sugar. 

Queen of Puddings —One large cup fine bread-crumbs soaked in milk, 


three-quarters cup sugar, one lemon, juice and grated rind, six eggs, one- 
half pound stale sponge-cake, one-half pound macaroons—almond, one- 
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half cup jelly or jam, and one small tumbler of sherry wine, one-half cup 
milk poured upon the bread-crumbs; one tablespoonful melted butter, add 
Smith & Fitzgerald’s lemon extract. Rub the butter and sugar together; 
put the beaten yolks in next, then the soaked bread-crumbs, the lemon, 


juice and rind, and beat to asmooth, light paste before adding the whites. 


Butter your mold very well, and put in the bottem a light layer of dry 
bread-crumbs, upon this one of macaroons, laid evenly and closely togeth- 
er. Wet this with wine, and cover with a layer of the mixture, then with 
slices of sponge-cake, spread thickly with jelly or jam; next macaroons, 
wet with wine, more custard, sponge-cake and jam, and so on until the 
mould is full, putting a layer of the mixture at the top. Coverclosely, and 


steam in the oven three-quarters of an hour; then remove the cover to 


brown the top. Turn out carefully into a dish, and pour over it a sauce 


made of currant jelly warmed, and beaten up with two tablespoonfuls 


melted butter and a glass of pale sherry and a few drops of Smith & Fitz- 


gerald’s lemon extract. 


Orange Pudding.—Peel and cut five sweet oranges into thin slices, tak- 
ing out the seeds, pour over them a coffee cup of white sugar, let a pint of 


milk get boiling hot, by setting itin a pot of boiling water; add the yolks 


of three eggs well beaten, one tablespoon of corn starch, made smooth 
with a little cold milk. Add Smith & Fitzgerald’s orange extract, stir all 
the time; as soon as thickened pour over the fruit. Beat the whites to a 


stiff froth, adding a tablespoon of sugar, and spread over the top for frost- 
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ing; set it in the oven for a few minutes to harden; eat cold or hot (better 
cold), for dinfigr or supper. Berries or peaches can ‘be substituted for 
oranges. 

Corn-Starch Pudding.—One pint sweet milk, whites of three eggs, two ° 
tablespoons corn-starch, three of sugar, and a little salt. Put the milk in 
a pan or small bucket, set in a kettle of hot water on the stove, and when ° 
it reaches the boiling point add the sugar, then the starch dissolved in a Kd 
littla cold milk, and lastly the whites of eggs whipped to a stiff froth; 
beat it, and let cooka few minutes, thenpour into teacups, filling about 
half full; and set in cool place. For sauce, make a boiled custard as fol- @ 
lows: Bring to boiling point one pint of milk, add three tablespoon sugar, > 
then the beaten yolks thinned by adding one tablespoon milk, stirring all 
the time till it thickens; flavor with two teaspoons Smith & Fitgerald’s | 
lemon and set to cool. In serving, put one of the moulds in a sauce-dish 
for each person, and pour over it some of the boiled custard. Or the pud- pel 
ding may be made in one large mould. Smith & Fitzgerald vanilla may 
be used instead of lemon if preferred. 

To make a chocolate pudding, flavor the above pudding with Smith & 
Fitzgerald’s vanilla, remove two-thirds of it, and add half a cake of choco- 


W. G, Clark, the best miller in the world, is in the employ of the 
Goshen Milling Co, 


late softened, mashed, and dissolved in alittle milk. Puta layer of half 
the white pudding into the mould, then the chocolate, then the rest of the 
white; or two layers of chocolate may be used with a white between; or 
the center may be cocoa (made by adding half a cocoanut grated fine), and 
the outside chocolate; or pine-apple chopped fine (if first cooked in a little 
water, the latter makes a nice dressing), or strawberries may be used. 

French Pudding,.—One quart of milk, three tablespoons of corn-starch, 
yolks of four eggs, half cup of sugar and a little salt; put part of the milk, 
salt and sugar on the stove and let it boil; dissolve the corn.starch in the 
rest of the milk; stir into toe milk, and while boiling add the yolks. Fla- 
vor with Smith & Fitzgerald’s vanilla. 

Frosting. —Whites of four eggs beaten to a stiff froth, half a cup of 
pe Sugar; flavor with Smith & Fitzgerald’s lemon; spread it on the pudding, 
= and put it into the oven to brown, saving a little of the frosting to moisten 
ss the top; then put on grated cocoanut to give it the appearance of snow- 

flake. 

Belle’e Pudding.—Soak foran hour ina pint of cold water one box of 
> Cox’s sparkling gelatine, and add one pint of boiling water, one pint of ‘“< 
- wine, the juice of four lemons, and three large cupfuls of sugar, flavor 
with Smith & Fitzgerald’s lemon extract, Beat the whites of four eggs 

sto a'stiff froth, and stir intothe jelly when it begins to thicken. Pour 
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into a large mould, and set in ice-water in a cool place. When ready tae=¥ 
serve, turn out as you would jelly, only havethe pudding ina deep dish. ae i 
Pour one quart of soft custard around it, and serve. ,* er! 

Cream Tapioca Pudding—Soak three tablespoons of tapioca in water = 
over night, put the tapjoca into a quart of boiling milk, adda few drops ye 
of Smith & Fitzgerald’s vanilla and boil half an hour! beat the yolks of- 7 
four eggs with a cup of sugar; add three tablespoons of prepared cocoa- uur! L 
nut; stir in and boil ten minutes longer; pour into a pudding-dish; beat ey — 
the whites of the four eggs to a stiff froth, stir in three tablespoons of —# © 
sugar; put this over the top and sprinkle cocoanut over the top and brown 
for five minutes. 

A Batchelor's Pudding.—Four ounces of grated bread, four ounces of 
currants, four ounces of apples, two ounces of sugar, three eggs, a few 
drops of Smith & Fitzgerald’s lemon extract, a little grated nutmeg. 


make four ounces; add to these the currants, which should be well wash- 
ed, the grated bread, and sugar; whisk the eggs, beat these up with the 
remaining ingredients, and, when all is thoroughly mixed, put the «pud- 
ding into a buttered basin, tie it down with a cloth. and boil for three 
hours 
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Macaroni Pudding.—One half pound macaroni broken into inch lengths, 
two cups boiling water, one teaspoonful butter, one large cup milk, two 
tablespoonfuls sugar, grated peel of half a lemon, a littie cinnamon and 
salt, a few drops of Smith & Fitzgerald’s lemon extract. Boil the maca- 
roni in the water until it is tender, and has soaked up the liquid. It must 
be cooked in 4 farina- kettle. Addthe butter and salt. Cover for five 
minutes without cooking. Putin the rest of the ingredients. Simmer, 
after the boil begins ten minutes longer, before serving in a deep dish. 
Be careful in stiring, not to break the macaroni. Eat with butter and 
powdered sugar, or cream and sugar. 

Baked Indian Pudding. —T wo quarts scalded milk with salt, one and one- 
half cups Goshen Indian meal, (yellow); one tablespoon ginger, letting 
this stand twenty minutes; one cup molasses, two eggs, one -teaspoon 
Smith & Fitzgerald baking powder, a piece of butter the size of a common 
walnut. Bake two hours. Splendid. 

Boiled Indian Pudding Warm a pint of molasses and pint of milk, stir 
well together, beat four eggs, and stir gradually into molasses and milk; 
add a pound beef suet chopped fine, and Goshen Indian meal sufficient to 
make a thick batter; add a teaspoon pulverized cinnamon, nutmeg and a 
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220 South Main Street. 


leaving room for tbe pudding to swell, and boil three hours; serve hot 
with sauce /* of drawn butter, wine and nutmeg. 
Marmalade Pudding —Half pound suet, half hound of grated bread 


of Smith & Fitzgerald’s orange extract; mix thege ingredients together 
with four eggs; boil four hour. Lay a few raisins open in the bottom of 
the.mould. Sauce- Two ounces butter, and two:ounces of white sugar; 
beat to a cream and flavor with brandy or Smith & Filzgerald’s lemon. 
Boiled Apple Dumplings.—Add totwo cups of sour milk one teaspoon sodas 
.. and one salt, half cup butter, lard, Gerbelle flour enough to make dough 
+ a little stiffer than for biscuit; or make o good crust, made with Smith & 
Fitzgerald’s baking powder; peel and core apples, roll out crust, place 
‘= apples on dough, fill cavity of each with sugar, encase each apple in coat- 
ing of the crust, press edges tight together (it is nice to tie a cloth around 
each one), put into kettle of boiling water slightly salted, boil half an 
hour, taking care that the water covers the dumplings. They are also 
very nice steamed. To baké, make in same way, using asoft dough, place 
‘ in a shallow pan, bake in a hot oven, and serve with cream and svugar, or 
ri place in a pan which is four or five inches deep (do not have the dumplings 


03 s Main S 


Don't knead your dough too stiff when using ” Gerbelle.” 
touch each other); thea pour in hot water, just leaving top of dumplings 
* ‘ 
uncovered. Toa pan of four on five dumplings, add oneteacup sugar and 
half a teacup butter; bake from half to three-quarters of an hour. If wa- 
ter cooks away too much, add more. Serve dumplings on platter and the 
liquid in sauce-boat for dressing. Fresh or canned peaches gay be made 
in the sume way. 
Nelly's Pudding —1¢ 1b Gerbelle fiour, 14 1b treacle, 14 1b suet, rind and 
juice of one lemon, a few strips of candied lemon-peel, three tablespoonfuls 
my cream, twoeggs. Chop the suet finely; mix with it the flour, treacle, lem- 
on-peel minced, and candied lemon-peel; add the cream, lemom-juice, and 
two well-beaten eggs, Add Smith & Fitzgerald’s extract; beat the pud- 
an ding well, put it into a buttered basin, tie itdown with acloth, and _ boil 
from three and a half to four hours. 
Rich Baked Apple Pudding.—Half pound pulp of apples, half pound loaf 
as sugar, six ounces butter, the rind one lemon, six eggs, add Smith & Fitz- 
. gerald’s extract, puff paste. Peel, core and cut the apples, as for sauce; 
put them into a stew-pan, with only just sufficient water to prevent them 
4 from burning, and let them stew until reducedto a pulp. Weigh the pulp, 
, and to every half pound add sifted sugar, grated lemon-rind, and six well- 
ee beaten eggs. Beat these ingredients well together; then melt the butter, 
f— stir it to the other things, put a border of puff paste round the dish, and 
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ake for rather more than halfan hour. The butter should not be added» 
until the pudding is ready for the oven. 

Snow Balls.—Pick all imperfections from a half pint of rife, put it in 
water, and rub it between the hands; then pour that water off, put more ®* 
on, stir it about in it, let the rice settle, then drain the water off; put the b> 
rice in a two-quart stew-pan, with a teaspoonful of salt; and a quart of ° 
water; cover the stew-pan, and set it where it will boil gently for one a 
hour, or until the water is all absorbed; dip some teacups into cold water, 
fill them with the boiled rice, press it to their shape; then turn them out eh 
on a dish, and serve with butter and sugar, or wine sauce. = 

Rice Pudding.—One teacup rice, one teacup sugar, one teacup raisons, 
small piece butter, a little salt, two quarts milk.» Bake from an hour and LZ 
ahalftotwo hours Serve with sauce. - ; 

Apple Charlotte. —Cut slices of wheat bread or rolls, and having rubbed a 
the bottom and sides of a basin with a bit of butter, line it with the 
sliced bread or rolls; peel tart apples, cut them small and nearly fill the 
pan, strewing bits of butter and sugar between the apples; grate a small 
nutmeg over; soak as many slices of bread or roll as will cover it; over 
which put a plate, and a weight, to keep the bread close upon the apples; 
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Corner Main and Washington streets 


Once a customer, always a customer, at I, H, Simmons’ markets, 


bake two hours in a quick oven, then turn it out. Quarter of a pound of 
butter, and a half pound of sugar, to half a peck of tart apples. - 
Ground Rice Pudding —This is an economical pudding, made with two 
C pints of sweet milk, a teacupful of ground rice, two tablespoonfuls of su- 
gar, three eggs, and a little ground nutmeg. Bring halfthe quantity of 
Pm milk to the boiling point, with the nutmeg or any other flavoring matter, 
and sugar. Inthe other half of the milk beat up the rice flour into a thin 
> batter, adding to it through a strainer the hot seasoned milk, stirring all 
thetime. The eggs well whisked should next be added. A sprinkling of 
salt isan improvement. Bake this mixture ia a moderate oven for a little 
ch over an hour, say seventy minutes, or boilin a buttered basin or shape. 
oO 


ENTIST. 


Serve with apricot preserve, or marmalade, or indeed any kind of jam. 
Fig Pudding.—One-half pound tigs, one-quarter pound grated bread, 
two anda half ounces powdered sugar, three ounces butter, two eggs, one J 
- teacup of milk. Chop the figs small and mix first with the butter, then all 
the other ingredients by degrees; butter a mould, sprinkle with bread- 
i erumbs, cover it tight and boil forthree hours. Flavor with Smith & 
Fitzgerald’s lemon extract. ; 
Bread and Butter Pudding.—Place as meny slices of thin cut bread and 
butter as you like in a pie dish, say ten or twelve slices, sprinkle a few 
well-washed currants between the layers, beat up half a dozen ofeggs in 
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two pints of new milk, adding sugar to taste and a a such as 
nutmeg or cignamon, and a few drops of Smith & Fitzgerald’s vanilla ex- 
tract, and pouroverthe bread and butter. Bake for an hour and ten 
minutes, and send it to the table iu the dish it has been baked in. 


sugar, half a teaspoonful of salt; one tablespoonful of butter, three pints 
of stale sponge cake, one cupful of raisins, chopped citron and currants. 
Have a little.more of the currants than of the other two fruits. Beat the 
eggs, sugar and salt together, and add the milk. Butter a three-pint 
pudding mould (the melon shape is nice), sprinkle the sides and bottom 
with the fruit, and put in alayer of cake. Again sprinkle in fruit, and 
put in more cake. Continue this until all the materials are used. Gradu- 
ally pour on the custard. Let the pudding stand two hours, and steam an 
hour and a quarter. Serve with wine, or creamy sauce. 

Snow Pudding.—One-half package Coxe’s gelatine; pour overit a cup of 
cold water, and add one and one-half cups of sugar; when soft, add one 
cup boiling water; juice of one lemon, and the whites of four well-beaten 
eggs; add afew drops of Smith & Fitzgerald’s lemon extract, beat all 
together until very light; put in glass dish; and pour over it custard made 


ain 


Would you have your bread light, white and moist? Then use the 
Winter Wheat Flour " Gerbelle.” 


as follows: One pint milk, yolks of four eggs,and grated rind of one 
lemon; boil. lendid. 

Chocolate Putting. —Put one pint of milk in a double boiler; moisten four 
tablespoonfuls of cornstarch; add to the boiling milk, and stir until per- 
fectly smooth; cook about two minutes; adda half cup sugar and two 
ounces of grated Menier chocolate; stir until perfectly smooth; take it from 
the fire, and add hastily the well-beaten, whites of four eggs and a tea- 
spoonful of Smith & nee 8 vanila; turn into a mould and stand away 
to harden. 

. Lemon Pudding.—Half pound of sugar, half pound butter, five eggs, 

Au half gill brandy, rind and juice of one large lemon, a few drops of Smith & 

YZ, Fitzgerald’s lemon extract, beat well the butter and sugar, whisk the eggs, 

r= add them tothe lemon, grate the peel, line a dish with puff paste, and 
bake in a moderate oven, 

4 ~—— Roly-Poly. Take one quart of Gerbelle flour; make good Smith & Fitz- 
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| gerald’s baking powder crust; roll out one-half inch thick, and spread with, 


_ any kind of fruit, fresh or preserved; fold sothat the fruit will not run out; 
dip cloth into boiling water, Gerbelle flour it, and lay around the pudding 


— closely, leaving room to swell; steam one or one-half hours; serve’ with 
boiled sauce, or lay in steamer, without a cloth, and steam for one hour. 


fe Cottage Pudding—One-half cup of sugar, one cupof milk, one pint 
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Cabinet Pudding —One quart of milk, four eggs, four tablespoonfuls of @ 
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of Gerbelle flour, three tablespoonfuls of melted butter, two teaspoonfuls 

of Smith & HiBgerala' baking powder, two eggs, a little salt and a os 

few drops of Smith & Fitzgerald’s vanilla extract; bake one Quarter of an * 

hour in small pans. Nip a 
Cocoanut Pudding.—Beat two eggs with one cupful of new milk; add one- 

quarter of a pound of grated cocoanut; mix with it three tablespoonfuls 

each of grated bread and powdered sugar, two ounces of melted, butter, =? = 


flavor with Smith & Fitzgerald’s lemon extract, five ounces of raisins, and a | 


one teaspooonful of grated lemon peel; beat the whole well together; pour 
the mixture into a buttered dish, and bake in a’ slow oven; then: turn it == 
out, dust sugar over it, and serve. 


Cream Pudding.—Stir together one pint cream, three ounces sugar, the 
yolks of three eggs, and a little grated nutmeg; add the well-beaten h; 
whites, stirring lightly, and pour into a buttered pie plate, add Smith & 
Fitzgerald’s vanilla extract, on which has been sprinkled the crumbs of 
stale bread to about the thickness of an ordinary crust; sprinkle over the 
top a layer of bread-crumbs, and bake. 

Tapioca Pudding.—Cover tbree tablespoonfuls tapioca with water; stand 
over night; add one quart milk, a small piece of butter, a little salt, and 


é 


When filling your Meat recipes get it at LH. Simmons meat markets 


* boil: beat ihe yolks of three eggs with a eup of sugar, and boil the whole 
to a very thick custard; flavor with Smith & pear varmglla; when cold 
cover with whites of eggs beaten. 

Common Custard —Béat either four or five fresh eggs light; then stir 
them intoa quart of milk; sweeten to taste; flavor with a teaspoonful of 
Smith & Fitzgerald’s extract of lemon, or vanilla, and half a teaspoonful of 
salt; rub butter over the bottom and sides of a baking dish or tin basin; 
pour in the custard, grate a little nutmeg over, and bake in a quick oven. 
Three-quarters of an hour is generally enough. 


‘PUDDING SAUCES. 


Rich Wine Sauce.—One cupful of butter, two of powdered sugar, half a 
cupful of wine, flavor with Smith & Fitzgerald’s lemon extract. Beat the 
butter toacream. Add the sugar gradually, and when very light, add the 
wine, which has been made hot, a little at a time. Place the bowl in a 
basin of hot water, and stir for two minutes. The sauce should be smooth 


Whipped Cream Sauce.— Whip a pint of thick sweet cream, add the beat- 
en whites of two eggs, sweeten to taste,add few drops of Smith & Fitzgerald’s 
vanilla extract; place pudding in centre of dish, and surround with the 
sauce; or pile up in centre, and surround with moulded blanc-mange, or 
fruit puddings. 
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Lemon Sauce.—One cup of sugar, half a cup of bug , one egg, one 
‘lemon, juice and grated rind, three tablespoonfuls of poilme water, flavor 


with Smith & Fitzgerald’s lemon extract; put in a tin pail, and thicken 


-Oover steam. 


Jelly Sauce.—Melt one ounce of sugar and two tablespoons grape jelly 
over the fire in a half pint of boiling water, and stir into it half a teaspoon 


-corn starch, dissolved in a half cup cold water, flavor with a few drops of 
Smith & Fitzgerald’s lemon extract; let come to a boil, and it will beready 


for use. 

Cabinet Pudding Sauce —Take the yolks of five eggs, ar whip them 
lightly; express the juice of lemon, and grate down a little of the peel. 
The other ingredients sre a tablespoonful of butter, a cup of sugar, a glass 


_-of good wine, and a little spice and a few drops of Smith & Fitzgerald’s 


lemon extract. ‘Mix the sugar and butter, adding the yolks, spice, and 
lemon juice. Beat fifteen minutes, then add the wine, and stir hard. Im- 
merse in a saucepan of boiling water, beating while it heats. 

Foaming Sauce.—Beat whites of three eggs to a stiff froth; melt teacup 


Sugar in a little water, letit boil, stir in one glass of wine, and then the 


whites of the three eggs, anda little of Smith & Fitzgerald’s lemon ex- 


‘tract; serve at once. 


Hard Sauce.—Beat to a cream a quarter of a pound of butter, add grad- 


‘ually a quarter of a pound of sugar; beat it until very white; add a lemon 
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juice Gna a few@fops of Smith & Fitzgerald’s lemon extract or grated nut- 
megontop. a 

Pudding Sauce.—One cup of sugar, one-half cup of butter, yolksof three U 
eggs: one teaspoon cora starch or arrow root; stir the whole until very light; VU 
add sufficient boiling water to make the consistency of thick cream; wine * 
or brandy or Smith & Fitzgerald’s vanilla to suit the taste. - 

Sauce for Plum Pudding —The yolks of three eggs, one tablespoonful of ¢ 
powdered sugar, one gill of mi'k, a very little grated lemon-rind, two c. 
small wineglassfuls of brandy. Separate the yolks from the whites of , 
three eggs, and put the former into a stew-pan; add the sugar, milk, and 
grated lemon rind, and stir over the fire until the mixture thickens; but "Jf 
do not allow it to boil Putin the brandy; let the sauce stand by the side 
of the fire, to get quite hot; keep stirring it; and serve in a boat or tureen = 
— separately, or pour it over the pudding. A few drops of Smith & Fitzger- 
ald’s lemon extract will improve it. | 

Vanilla Sauce.—The whites of two eggs and the yolkof one, half a cup- 

ul of powdered sugar, one teaspoonful of Smith & Fitzgerald’s vanilla, 
hree tablespoonfuls of milk. Beatthe whites of the eggs to a stiff froth, 
next beat in the sugar, and then the yolk of the egg and the seasoning. 
Serve immediately. 


Prices reasonable, 
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You will always be pleased if you buy your meats at I, H, Simmons 
markets, 
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CAKES. 


A White Lady Cake.—Béat the whites of eight eggs to a high froth, add 
> gradually a pound of white sugar finely ground, beat quarter of a poundof 
butter to a cream, add a teacup of sweet milk, put the eggs to butter and 
milk, add as much sifted Gerbelle flour as will make it as thick as pound- 
cake mixture, twoteaspoons of Smith & Fitzgerald’s baking powder, and a 
teaspoonful of orange-flower water or Smith & Fitzgerald’s lemon extract, 
= then add quarter of a pound of shelled almonds, blanched and beaten to a 
paste with a little white of egg; beat the whole together until light and 
white; line a square tin pan with buttered paper, put in the mixture an 
O inch deep, and bake half an hour in a quick oven. When done take it from 
the pan, when cold take the paper off, turn it upside down on the bottom 
p of the pan, and ice the side which was down; when the icing is nearly hard 
ie mark it in slices the width of a finger, and two inches and a half long. 


Almond Icing—Whites of four eggs; one pound sweet almonds; one 

* pound powdered sugar; alittle Smith & Fitzgerald’s rose-water. Blanch 

the almonds by pouring boiling water over them and stripping off the 

skins. When dry pound them to a pasie, a few at a time, in a Wedgewgod 

mortar, moistening it with rose-water as you goon. When beaten fineand 

smooth, beat gradually into icing. Puton very thick, and, when nearly 
dry, cover with plain icing. 
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Icing for Cakes.—Beat the whites of two small eggs go a high froth; 
then add to them quarter of a pound of white sugar, ground fine, like Ger- 
belle flour; flavor with Smith & Fitzgerald’s lemon extract, or vanilla; 
beat it until it is light, and very white, but not quite so stiff as kiss mix- 
ture; the longer it is beaten, the more firm it will become. No more sugar 
must be added to make it so.. Beat the frosting until it may be spread 
smoothly on the cake, This quantity will ice quite a large cake, over the 
top and sides. 

_ Loaf Cake.—One pound of butter beaten to a cream, two, pounds of 
sugar rolled fine, three pounds of sifted Gerbelle flour, six well beaten eggs, 
two teaspoons of Smith & Fitzgerald’s baking powder, one tablespoonful 
of ground cinnamon, and half a nutmeg, grated; add one pound of cur- 
rants, well washed and dried, one pound of raisins, stoned and cut in twa, 
add one teaspoonful of Smilh & Fitzgerald’s vanilla extract; work the 
whole together, divide it in three loaves, put them in buttered basins, and 
bake one hour in a moderate oven. 

Rich Bride-Cake.—Take four pounds of sifted Gerbelle flour, four pounds 
of sweet fresh butter, beaten to acream, and two pounds of white powder- 
ed sugar; two spoonfuls of Smith & Fitzgerald’s baking powder; take six 


Office 103 S. Main. 


Remember the poor, Send them a sack of “ Gerbelle.” 


eggs for each pound of Gerbelle flour, an ounce of ground mace or nut- 
megs, anda tablespoonful of Smith & Fitzgerald’s lemon extract, or Smith 
& Fitzgerald’s orange-flower water, 

Lady Fingers.—Take eight eggs; whip the whites to a firm snow. In 
the meantime, have the yolks beaten up with six ounces of powdered 
jj Sugar. Each of these operations should be performed at least one hour. 

Then mix all together with six ounces of sifted Gerbelle flour, and when pr 
ne well incorporated, stir in half a pint of Smith & Fitzgerald’s rose or yy 
pen OLaNge-flower water; stir them together for some time. . 

5 Have ready some tin plates, rubbed with white wax; take a funnel  * 
F"> with three or four tubes; fill it with paste, and press out ‘the cakes upon 
<a the plates, to the size and length of afinger; grate white sugar over each) A 

let them lay until the sugar melts, and they shine; then put them in a ‘\ 

5; moderate oven until they have a fine color; when cool, take them from the ty 
= tins, and lay them together in couples, by the backs. These cakes may 

be formed with a spoon, onsheetS of writing paper. Half this quantity 
will be trouble enough at one time. 

Queen Cake,—Beat one pound of butter to a cream, witha tablespoon- 
ful of Smith & Fitzgerald’s rose-water; then add one pound of fine white 
sugar, ten eggs, beaten very light, and a pound and a quarter of sifted 
Gerbelle flour, two teaspoons of Smith & Fitzgera)d’s baking powder; beat tH 
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the cake well together; then add half a pound of shelled almonds, blanch- 
ed, and beaten toa paste; butter round tin basins, line them with white 
paper; put i in the mixture an inch and a half deep; bake one hour in a 
quick oven. ¥ 

Chocolate Macaroons.—Put three ounces of plain chocolate in a pan, and 
melt on a slow fire; then work it to a thick paste with one pound of pow 
dered sugar and the whites of three eggs, flavor with Smith & Fitzgerald’s 
vanilla; roll the mixture down to the thickness of about one-quarter of an 
inch; cut in small, round pieces with a paste-cutter, either pJain or scal- 
loped; butter a pan slightly, and dust it with Gerbelle flour and sugar, in 
equal quantities; place in it the pieces of paste, or ee and bake in a 
hot but not quick oven. 

Caramel Cake.—One cup of butter, two ofsugar, a scant cup milk, one 
and a half cups Gerbelle flour, cup corn starch, whites of seven eggs, three 
teaspoons Smith & Fitzgerald’s baking powder in the Gerbelle flour; bake 
inalong pan. Take half a pound brown sugar, scant quarter pound choc- 
olate, half cup milk, butter size of an egg, two teaspoons Smith & Fitzer- 
ald’s vanilla; mix thoroughly, and cook, as syrup, until stiff enough to 
spread; spread on cake, and set in oven to dry, | 

Pourid Cake.—One pound butter, one and one-quarter pound of Ger- 


belle flour, one pound of powdered loaf sugar, one pound of currants, nine 
eggs, two ounces of candied peel, one-half ounce of citron, one-half ounce 
of sweet sri one teaspoon of Smith & Fitzgerald’s vanilla gxtract 


“creams” Elson & Becker. 


FREYBERG LAUNDRY CO, 5%!) ,, 
220 South Main Street. Ex BEST |! 
THE GOSHEN COOK BOOK " 


QO 
ve) 


AXAAVDOW “A “AA 


when liked a little pounded mate, two teaspoons’ Smith & Fitzgerald’s 
baking powder. Workthe butter to a cream; dredge in the Gerbelle flour; 
add the sugar, currants, candied peel, which should be cut in neat slices, 
and the almonds, which should be blanched and chopped, and mix all 
these well together; beat the eggs, and let them be thoroughly blended 
with the dry ingredients. Beat the cake well for twenty minutes, and put 
it into a round tin, lined at the bottom and sides with a strip of white but- 
tered paper. Bake it ffom one and one-half to two hours, and let the oven 
be well heated when the cake is first put in, as, if this is not the case, the 
currants will all sink to the bottom of it. To make this preparation light, 
the yolks and whites of the eggs should be beaten separately, and added 
separately to the other ingredienis. A glass of wine is sometimes added 
to the mixture; but this is scarcely necessary, as the cake will be found 
quite rich without it. 
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Cocoanut Sponge Cake.—Beat the yolks of six eggs with half a pound of 
sugar and a quarter of a pound of Gerbelle flour; add a teaspoonful of 
salt, a teaspoonful of Smith & Fitzgerald’s lemon essence, and half a nut- 
meg, grated, one teaspoonful of Smith & Fitzgerald’s baking powder; 
beat the whites of the eggs to a froth, and stir them to the yolks, ete., and 


When you marry treat your wife kindly. See that she always has 
* Gerbelle,” 


the white meat of a cocoanut, grated; line square tin pans with buttered 
paper, and having stirred the ingredients well together, put the mixture 
in an inch deep in the pans; bake in a quick oven half an hour; cut in 
Squares, to serve with or without icing. © Ads 
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Cocoanut Pound Cake —Beat half a pound of butter toa cream; add grad- 
ually a pound of sifted Gerbelle flour, one pound of powdered sugar, two 
teaspoonfuls of Smith & Fitzgerald’s baking powder, a pinch of salt, a tea- 
spoonful of grated lemon peel, quarter ofa pound of prepared cocoanut, 
four well beaten eggs, andsa cupful of milk, teaspoon of Smith & Fitzger- 
ald’s lemon extract, mix thoroughly; butter the tins. and line them with 
™™ buttered paper; pour the mixture in to the depth of an inch and a half, 

and bake in a good oven. When baked, take out, spread icing over them, 

» and return the cake to the oven a moment to dry the icing. 


N 


< Cocoanut Cup Cake —Two cups of sugar, two cups of butter, one cup of 
; milk, one teaspoonful of Smith @Mitzgerald’s essence of lemon, halfa nut- 
cc meg, grated, four well-beaten eggs, and the white meat of a cocoanut, 
A grated; use as much sifted Gerbelle flour as will make a rather stiff bat- 
ter; two teaspoons Smith & Fitzgerald’s baking powder; beat it well, but- 
ter square tin pans, line them with white paper, and put in the mixturean 

_ inch degp; bake in a moderate oven half an hour, or it may require ten 
minutes longer. When cold, cut in small squares or diamonds; this isarich 
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Delivered Promptly..... 


cake, and is much improved by a thin icin? This cake should be made 
with fine white sugar. 

Cocoanut Drops.—Break a cocoanut in pieces, and lay it in cold water; 
then cut off the dark rind, and grate the white meat on a coarse grater; 
put the whites of four eggs with half a pound of powdered white sugar; 
beat it until it is light and white, taen add to ita teaspoonful of Smith & 
Fitzgerald’s lemon extract, and gradually as much grated cocoanut as will 
make it as thick as can be stirred easily with a spoon; lay itin heaps, the 
size of a large nutmeg, on sheets of white paper, place them the distance 
of half an inch apart; when the paper is full, Jay it on a baking-tin, set 
them in a quick oven; when they begin to look yellowish, they are done; 
let them remain on the paper until nearly cold, then take them off with a 
thin-bladed knife. ge 

Citron Heart Cakes.—Beat half a pound of butter to a cream, take six 
eggs, beat the whites to a froth, and the yolks with half a pound of sugar, 
and rather more than half a pound of sifted Gerbelle flour, one spoonful of 
Smith & Fitzgerald’s baking powder, beat these well together, add a wine- 
. glass of brandy, and quarter of a pound of citron cut in thin slips, bake it 
in small heart shaped-tins, or a square tin-pan, rubbed over with a bit of 


135 South Main Street. 


Be sure and buy your meats at I, H, Simmons's markets, 


sponge dipped in melted butter, put the mixture in half an inch deep, 
bake fifteen or twenty minutes in a quick oven. 

Imperial Cake.—One pound of Gerbelle flour, half a pound of butter, 
three-quarters of a pound of sugar, four eggs, half a pound of currants, 
well washed and dredged, two teaspoons Smith & Fitzgerald’s baking pow- 
> der, half a lemon, grated rind and juice, one teaspoonful of cinnamon and 
fa} half teaspoon Smith & Fitzgerald’s lemon extract. Drop from aspoon 
> upon wel) buttered paper, lining a baking pan. Bake quickly. 

Plum Cake.—Make a cake of two cups of butter, two cups of molasses, 
oe one cup of sweet milk, two eggs, well-beaten two teaspoons of Smith & 

Fitzgerald s baking powder, one teaspoonful of ground mace or nutmeg, 
C) one teaspoonful of ground allspice, a tablespoonful of cinnamon, and gill 

O of brandy; stir in Gerbelle flour to make a batter as stff as may be stirred 
easily witb a spoon; beat it well until it is light, then add two pouuds of 
raisins, stoned, and cut in two, two pone of currants, picked, washed, 
and dried, and half a pound of citron, cut in slips. Bake in a quick oven. 

Gold and Silver Cake.—Gold Part.—Yolks of eight eggs, scant cup butter, 


two of sugar, four of Gerbelle flour, one of sweet milk, two teaspoons 
Smith & Fitzgerald’s baking powder, tablespoon corn-starch; flavor with 
Smith & Fitzgerald’s lemon and vanilla. 


SILVER Part.—Two cups of sugar, one of butter, four (scant) of Gerbelle 
flour, one of sweet milk, tablespoon corn-starch, whites of eight eggs, 
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two spoonsful Smith & Fitzgerald’s baking powder, flavor with Smith & 
Fitzgerald’s almond. Putin pan, alternately, one spoonful of gold and 
one of silver, 

“ Small Sponge Cakes.—The weight of five eggs in Gerbelle flour, the 
weight of eight in pounded loaf sugar, Smith & Fitzgerald’s vanilla to 


e 


iness. 
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and sifted. Separate the whites from the yolks of the eggs, and beat the 
latter up with the sugar; then whisk the whites until they become rather 
stiff, and mix them with the yolks, but do not stir them more than is just 
necessary to mingle the ingredients well together. Dredge in the Gerbelle 
flour by degrees, add the flavoring; butter the tins well, pour in the bat- 
ter, sift a little sugar over the cakes, and bake them in rather a quick 
oven, but do not allow them to take too much color, as they should be 
rather pale. Remove them from the tins before they get cold, and turn 
them on their faces, where let them remain until quite cold, when store 
them away in a closed tin canister, or wide-mouthed glass bottle. 

Lemon Cheese Cake.—Two cups sugar, half cup of butter, three-quar- 


ters cup sweet milk, whites of six eggs, three cups Gerbelle flour, three 
teaspoons Smith & Fitzgerald’s baking powder. A few drops of Smith & & 
Fit zgerald’s lemon extract. 


to all medical and surg 


Pure and white as the snow that falls from heaven is the Fancy Patent 
" Gerbelle.” 


Sauce For Lemon Cheese Caké.—Grated rind and juice of two lemons, 
yoiks of three eggs, half cup butter, one cup sugar; mix all together, and 
set on stove, and cook till thick as sponge, stirring all the time; then use 
like jelly between the cakes. 

Snow Cake.—One pound of.arrowroot, half pound of pounded white 
sugar, half pound of butter, the whites of six eggs; flavor to taste, with 
Smith & Fitzgerald’s essence of almonds or Smith & Fitzgerald’s vanilla 
or lemon, two teaspoons Smith & Fitzgerald’s baking powder. 

MovE: Beat the butter toa cream; stir in the sugar and arrowroot 

. gradually, at the same time beating the mixture. Whisk the whites of the 

Z. eggs to a stiff froth, add them to the other ingredients, and beat well for 

twenty minutes. Put in whichever of the above Smith & Fitzgerald’s flav- 

’ oe orings may be preferred: pour the cake into a buttered mould or tin and 
.——“ bake it in a moderate oven from one to one and a half hours. | 

. Tilden Cake —One cup butter, two of pulverized sugar, one of sweet 

_ milk, three of Gerbelle flour, half cup corn-starch, four eggs, two teaspoons 


<< Smith & Fitzgerald’s baking powder, two of Smith & Fitzgerald’s lemon 
extract. 
Corn-Starch Cake.— Whites of six eggs, one cup of butter, two cups uF 
Q  Gerbelle flour, one cup of corn-starch, two cups of sugar, one cup of sweet 
milk, two teaspoons of Smith & Fitzgerald’s baking powder, one half tea- 
spoon of Smith & Fitzgerald’s vanilla extract. * 
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Birthday Cake.—One pound and a half of fine sugar, one pound and a 
half of butter, three pounds and a half of currants, two pounds of Gerbelle 
flour, one-half pound candied peel, one-half pound almonds, add Smith & 
Fitzgerald’s almond extract, two ounces spices, the grated rind of three 
lemons, eighteen eggs, one gillof brandy, two teaspoons Smith & Fitzger- 
ald’s baking powder, and bake three hours. Ice when cold. 

Naples Biscuit.—Beat eight eggs light; add tothem one pound of fine 
white sugar, and one pound of sifted Gerbelle flour; flavor witk a tea- 
spoonful of salt,and Smith & Hitzgerald’s essence of lemon or orange- 
flower water; beat it until it rises in bubbles; bake in a quick oven. 

Cake Trifle—Bake a Naples biscuit; cut out the inside about one inch 
from the edge and bottom, leaving the shell. In place of the inside, put a 
custard made of the yolks of four eggs, beaten witha pint of boiling milk, 
sweetened, and flavored with half a teaspoonful of Smith & Fitzgerald’s 
almond extract, lay on it some jelly, or jam; beat the whites of two eggs 
with white ground sugar, until it will stand in a heap; put it on the 
jelly, and serve. 

Savoy Cake.—The weight of four eggs in pounded loaf sugar, the 
weight of seven in Gerbelle flour, a little grated lemon-rind, or Smith & 
Fitzgerald’s essence of almonds, or Smith & Fitzgerald’s orange-flower 
water. Break the seven eggs, putting the yolks into one basin and the 
whites into another. Beat the Race and mix with them the sugar, the 
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grated lemon-rind or any other flavoring to taste; beat them well togeth- 
er, and add the whites of the eggs, whisked to a froth, add two teaspoons 
of Smith & Fitzgerald’s baking powder. Putin the Gerbelle flour by de- Ss 
grees, continuing to beat the mixture for one quarter of an hour, butter a° 
mould, pour in the cake, and bake it from one and a quarter to one and a AO 
half hours. ° 
Composition Cake.—Hive cups of Gerbelle flour, two cups of butter, 
three of sugar, one of milk, five eggs, two teaspoons of Smith & ®Fitzger- =< 
ald’s baking powder fruit as you please, cinnamon, nutmeg and clove to G) 
taste, flavor with Smith & Fitzgerald’s vanilla extract. Ki QC) 
Almond Cream Cake,—On beaten whites of ten eggs, sift one anda half 
goblets pulverized sugar, and a goblet of Gerbelle flour through which has > 
been stirred a heaping teaspoon cream tartar, and a teaspoon of Smith & 
Fitzgerald’s almond extract, stir very gently and do not heat it; bake in K 
jelly-pans. For cream, take a half pint sweet cream, yolks of three eggs, 
tablespoon pulverized sugar, teaspoon corn-starch; dissolve starch smooth- 


Residence 219 S. Seventh. 


cream, and stir these ingredients in as for any cream-cake filling, only. 
make a little thicker; blanch and chop fine a half pound almonds and stir 


S. Main. 


Men were never known to die of love, but a lack of “ Gerbelle" is fatal, 


into the cream. Putitogether like jelly cake while icing is soft, and 
stick in a half pound of almonds, split in two, 

- Ice-Cream Cake.—Make good sponge-cake, bake half an inch thick in 
jelly-pans, and let them get perfectly cold; take a pint thickest sweet 
cream, beat until it looks like ice cream, make very sweet, and flavor with 
Smith & Fitzgerald’s vanilla; blanch and chop a pound almonds, stir into 
cream, and put very thick between each layer. 
= Economical Cake.—One pound of Gerbelle flour,..44 pound of sugar, 

same of butter, one-half pound of currants, two teaspoons of Smith & Fitz. 
gerald’s baking powder, the whites of four eggs, one-half pint of milk, a 
teaspoon of Smith.& Fitzgerald’s vanilla. In making mary sweet dishes, 

*the whites of eggs are not required, and if well beaten and added to the 
a) above ingredients, make an excellent cake, with or without currants. 

; Beat the butter to a cream, well whisk the whites of the eggs, and stir all 
Kt the ingredients together but the soda, which must not. be added until all 

. is well mixed, and the cake is ready to be put into the oven. When the 
mixture has been well beaten, put the cake into a buttered mould, and 
bake it in a moderate oven for one and a half hours. 


Delicate Cake.—Three cups Gerbelle flour, two of sugar, three-fourths 
cup sweet milk, whites of six eggs, half cup butter, two teaspoons Smith & 
Fitzgerald’s baking powder. Flavor with Smith & Fitzgerald’s lemon. 


Orange Cake.—One cup of sugar, half a cup of butter, half a cup of 


IN. Office 103 


"YIOM SNOT}USIOSUO7) pUe [NJore> .“LSLLNAC 


el 


Mortgage Loans at lowest rates on farm or city property. 


_jJGHN F. B. KAUREMAN, 
114 NORTH MAIN STREET. 


ly with a little milk, beat yolks and sugar together with this, boil the 4 
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sweet milk, two cups of Gerbelle flour, three eggs, one anda half tea- 
spoonfuls of Smith & Fitzgerald’s baking powder; a teaspoon of Smith & = 
Fitzgerald’s orange extract; bake in jelly tins. 

Orange Frosting for Same —One orange, grate off the outside, and mix s 

with juice, a few drops of Smith & Fitzgerald’s orange, and add sugar un- 

til quite stiff, and make like jelly cake; make four layers of the cake. 

Fried Cakes —One cup of sugar, two eggs, half a cup of shortening, one am 
teaspoon of soda, one cup of sour milk, cut in rings; have your lard weer yond 
hot, in which place a peeled potato to keep lard from burning, and drop in = 
your, cakes; they will come to the top of lard when light; fry a dark = 
brown; when taken out sprinkle sugar over them. 

Jelly Kisses —Kisses, to be served for dessert at a large dinner, with pl 
other suitable confectionery, may be varied in this way. Having made the 
kisses, flavored with Smith & Fitzgerald’s vanilla, put them in a moderate 
oven, until the ou'side is a little hardened; then take one off carefully, as 
before directed; take out the soft inside with the handle of a spoon, and put 
it back with the mixture, to make more; then lay the shell down. Take 
another, and prepare it likewise; fill the shells with currant jelly, or jam; 
join two together, cementing them with some of the mixture; so continue 
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We would advise you to have all recipes of meats filled at I. H, Sim- 
mon's markets, 


until you have enough. Make kisses, cocoanut drops, etc, the day before 
they are wanted. 


Cocoanut Kisses—Make a kiss mixture; add to it half of a cocoanut, 
A grated (the white meat only); finish as directed for kisses. 


Fig Cake.—Silver Part —Two cups sugar, two-thirds cup butter, not 
quite two-thirds cup sweet milk, whites of eight eggs, flavor with Smith & 
S Fitzgerald’s vanilla, three heaping Smith & Fitzgerald’s teaspoons of bak- 

ing powder thoroughly sifted with three cups Gerbelle fiour; stir sugar, 
a} and butter to a cream, add milk and Gerbelle flour, and last white of eggs. 

GoLp PARtT.—One cup sugar, three-fourths cup butter, cupsweet milk 
7 one and a half teaspoon Smith & Fitzgerald’s baking powder sifted in a 
© little more than one and a half cups Gerbelle flour, yolks of seven eggs, 
thorough’y beaten, and one whole egg, one teaspoon allspice, and cinna- 
mon until you can taste it; flavor with Smith & Fitzgerald’s vanilla, bake 
ce the white in two long pie-tins. Put half the gold in a pie-tin, and lay on 
one pound halved figs (previously sifted over with Gerbelle flour), so that 
* they will just tonch each other; put on the rest of the gold, and bake. . Put 
= the cakes together with frosting while warm, the gold between the white 
a ones, and cover with frosting. 
ih, California Cake.—Two cups sugar, one cup milk, two eggs, three tea- 
Ht . spoons Smith & Fitzgerald’s baking-powder, put in three cups sifted Ger- 
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, butter, whites of sixteen eggs, teaspoonful Smith & Fitzgerald’s baking- 
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_and icing are warm. 
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belle flour, flavor with Smith & Fitzgerald’s vanilla and add fruit. This ots 
receipt makes two cakes. 

White Mountain Cake——One cup sugar, one-half cup of butter, one-half 
cup sweet milk, one-half cup corn-starch, one cup Gerbelle flour, whites of 
six eggs, a little Smith & Fitzgerald’s vanilla, two teaspoonfuls Smith &~= 
Fitzgerald’s baking-powder. Bake in layers. 

FRosTING FoR ABOVE—Whites of five eggs, twenty tablespoonfuls sifted © 
sugar, beaten very light;:a little Smith & Fitzgerald’s vanilla. Spread be- <* 
tween layers and outside of cake. 

Lemon Cake —One-half cup sugar, one teaspoon butter, one tablespoon- . 
ful of milk, three eggs, one cup Gerbelle flour, one teaspoon Smith & Fitz- 
gerald’s baking-powder, flavor with Smith & Fitzgerald’s lemon, bake in 
_jelly tins, put between two apple and one lemon, grated together with a 
little sugar. 

Strawberry Shortcake-—Make good Smith & Fitzgerald’s baking-powder 
crust, bake in two tins of same shape and size; mix berries with plenty of 
sugar; open the shortcake, butter well and place berries in layers, alter- 
nated with crust; have the top layer of berries and over all put charlotte 
russe or whipped eream. 


q 


The loved ones at home want the best, i e. the ’ Gerbelle.’’ 


Marble Cake—White Part:—Whites of seven eggs, three cups white 
sugar, one of tutter, one of sour milk, four of Gerbelle flour, sifted and 
heaping, two teaspoonfuls Smith & Fitzgerald’s baking-powder, flavor to 
taste with Smith & Fitzgerald’s vanilla. 

Dark Part:—Yolks of seven eggs,three cups brown sugar,one of butter, 
one of sour milk, four of Gerbelle flour, sifted and heaping, one table- 
spoonful each of cinnamon, allspice and cloves, two teaspoonfuls Smith & 
ei Kitzgerald’s baking-powder, flavor with Smith & Fitzgerald’s vanilla, put 
in pans a spoonful of white part and then a spoonful of dark, and so on 
Bake an hour and a quarter. Use coffee-cups to measure. This will mile 
one large and one medium cake. The white and dark parts are alternated, 
either putting in a spoonful of white, then of dark, or a layer of white and 
then of dark part, being careful that the cake may be nicely ‘‘marbleized ” 


White Pound Cake——One pound sugar, one of Gerbelle flour, half pound 


powder sifted thoroughly with the Gerbelle flour; add Smith & Fitzgerald’s 

vanilla extract, put in cool oven with graduil increase of heat. For boiled 
icing for the cake, take three cups sugar boiled in one of water until clear; 
beat whites of three eggs to avery stiff froth, and pour over them the 
boiling liquid, beating all the time for ten minutes; frost while both cake 
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Nell's Chocolate Cake.—One cup of butter, two of sugar. five eggs, leav- ww) 
ing out two of the whites, one scant cup of milk, two full teaspoonfuls of 
Smith & Fitzgerald’s baking-powder; mix well in three cups Gerbelle flour: 
bake in two long shallow tins. Dressing: Beat the whites of two eggs to > 
4 a stiff froth, add a scant cup and a half of sugar; flavor with Smith & Fitz- * 
| _, gerald’s vanilla, add six tablespoonfuls of grated chocolate; add the dress- Gy, 
ing when the cake is cold, and cut in diamond slices. . 

Chocolate Loaf Cake.—Dissolve two ounces of unsweetened Menier choco- = 
late in five tablespoonfuls of boiling water. Beat a half cup of butter to a 
cream; add gradually one and one-half cup of sugar, then add the yolks of —=.. 
four eggs and the melted chocolate; beat until smooth. Then add halfa = 
cup of milk, a teaspoonful of Smith & Fitzgerald’s vanilla and two cups of 
Gerbelle flour, beat again until smooth, and add one heaping teaspoonful 
of Smith & Fitzgerarld’s baking-powder and the well-beaten whites of four 'U 
«eggs. Give the whole a vigorous beating. Bake in a loaf cake-pan ina 
moderate oven for about 45 minutes. 

Rice Cake —One cupful of butter, two of sugar, two and one-fourth of 
rice flour, six eggs, the juice and rind of a lemon and a few drops of Smith 
& Fitzgerald’s lemon extract. Beat the butter to a cream, then gradually 


Always the best of meats at money saving paices at 
I, H, Simmons’ markets. 


, McGARVEY, 135 S. Main St. 


¢ beat in the sugar, and add the lemon. Beat the yolks and whites separate- 

© ly, and add them to the beaten sugar and butter. Add also the rice flour. 
Pour into a shallow pan, tothe depth of about two inches. Bake from 
thirty-five to forty-five minutes in a moderate oven. 

Cream Cake-—Two egys, one cup of supar, one cup of cream, two cups 
of Gerbelle fiour, and a teaspoonful of Smith & Fitzgerald’s vanilla. 

Doughnuts.—One cup of sugar, two eggs, two tablespoonfuls of melted 
butter, two-thirds cup of milk, two teaspoons Smith & Fitzgerald’s baking 
powder, Gerbelle flour enough to roll, salt and nutmeg. 

Sponge Cake-—One pound sugar, one of Gerbelle flour, ten eggs. Stir 
yolks ofeggs and sugar ti 1 perfectly light;beat whites of eggs andadd them 
with the Gerbelle flour after beating together lightly; flavor with Smith & 

oo Fitzgerald’s lemon. Three teaspoonfuls Smith & Fitzgerald’s baking- 

-4 powder inthe Gerbelle flour will add to its lightness, but it never fails 
without. Bake in a moderate oven. ; 

Coffee Gake.—_T wo cups brown sugar, one of butter, one of molasses, one 

of strong coffee as prepared for the table, four eggs, two teaspoons Smith 


& Fitzgerald’s baking- -powder, two of cinnamon, two of cloves, one of 
grated. nutmeg, pound of raisins, one of currants, four cups Gerbelle flour. 

Soft Gingerbread, —Six cupfuls of Gerbelle flour, three of molasses, one 
_of cream, one of lard or butter, two eggs, one teaspoonful of saleratus, 
and two of ginger. 
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Where you can always find from 
$150 to $2,00 trimmed Hats at your 
inspection you are pretty sure to find 
something that meets your demand, 
whether you wish a cheap hat or an 
expensive one, 


We ask you to come 


and see, 


Ida & Ada Berryman. 
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Spice Cake. —One-and one-half cups of sugar, half cup butt-r, half cup of 
sour milk, two cups of raisins chopped, three eggs, half a nutmeg, one tea- 
spoonful cinnamon, one of cloves, two teaspoons Smith & Fitzgerald’s = 
baking-powder, mix rather stiff; bake in loaf tins in moderate oven. 

Sweet Strawberry Shortcake—Three eggs, one cupfu' sugar, two of Ger- 
belle flour, one tablespoonful of butter, a teaspoonful, heaped, of Smith & e 
Fitzgerald’s baking-powder. Beat the butter and sugur together, and add 
the eggs well beaten. Stir in the Gerbelle flour and baking-powder well 
sifted together. Bake in deep tin plates. This quantity will fill four © 
plates. With three pints of strawberries mix acupful of sugar. Spread - 
the fruit between the layers of cake. The top layer of strawberries may p> 
be covered with a meringue made with the white ofan egg anda table- 
spoonful of powdered sugar flavored with Smith & Fitzgerald’s vanilla. 

- Ginger Nuts—One and three-quarter pounds of syrup, one pound of by 
moist sugar, one pound of butter, two and three-quarters pounds of Ger* 
belle flour, one and a half ounces of ground ginger, one and a half ounces Kj 
of allspice, one and a half ounces of coriander seed, one teaspoon Smith & 
Fitzgerald’s baking-powder, alittle cayenne, flourenough to roll out but = 
not thin, cut with a wineglass or roll between your hands into small balls, 
and pinch. =i 


Res. 219 South Seventh St. 


Sp 


Don't be persuaded that cheaper flour is “just as good.” Use only the 
" Gerbelle.” 


Ribbon Cake.—T wo cupfuls of sugar, one of butter; one of milk, four of 
Gerbelle flour (rather scant), four eggs, two teaspoons Smith & Fitzg- ra]d’s- 
baking-powder. Beat the butter to a cream. Add the sugar gradually, 
beating all the while; add Smith & Fitzgerald’s vanilla. Beat the eggs 
wy very light. Addthemandthe milk. Measure the Gerbelle flour after it 
< has been sifted. Return it to the sieve, and mix the baking-powder with 
0 it. Sift this into the bowl of beaten ingredients. Beat quickly and vigor- 
s ously, to thoroughly mix, and then stop. Take three sheet pans of the 
+ 
oe 


if 


Office 103 South Main St. 
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same size, and in each of two put one-third of the mixture, and bake. To 
the other third add four teaspoonfuls of cinnamon, a cupful of currants 
and about an eighth ofa pound of citron, cut fine. Bake thisin the re- 
jped MAINING pan. ‘When done, take out of the pans Spread the light cake 
with a thin layer of jelly, while warm. Place on th's the dark cake, and 
spread with jelly. Place the other sheet of light cake on this. Lay a pany 
je per Over all, and then a thin sheet, on which put twoirons. The cake will 3. 
. press in about two hours. 


Jelly Roll—Make the sponge-cake mixture as for lady-fingers, an@,bake 
ein one shallow pantwenty minutes. While it is yet warm Se the 
<t edges, and spread the cake with any kind of jelly. Roll up. 3 pin a 
towel around it. Putin a cool place until serving time. Cutin slices with 
pS a sharp knife. 
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« times, or equal quantities of Gerbelle flour and butter have been used. Do 
© not omit, every time the paste is rolled out, to dredge a little Gerbelle flour 
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Delicate Crullers—Four eggs, four tablespoonfuls of lard, four table- 
spoonfuls of sugar, a teaspoonful of salt, and half a nutmeg, grated; a tea- 
spoonful of Smith & Fitzgerald’s lemon extract may be added; work into 
these as much sifted Gerbelle flour as will makea nice dough, roll it to® 
about an eighth of an inch thickness, and fry, as dire:ted, for doughnuts aa 
and crullers. 

Very Good Puff-Paste—To every pound of Gerbel!e flour allow one pound Sx 
of butter, and not quite one-half pint of water. Carefully weigh the Ger- 
belle flour and butter, and have the exact proportion; squeeze the butter 
well, to extract the water from it, and afterwards wring it in a clean = 
cloth, that no moisture may remain. Sift the Gerbelle flour; see that it is 
perfectly dry, and proceed in the following manner to make the paste, us- 
ing a very clean paste-board and rolling-pin. Supposing the quantity to 
be one pound of Gerbelle flour, work the whole into a smooth paste, with es 
one-half pint of we ter, using a knife to mix it with; the proportion of this 
latter ingredient must be regulated by the discretion of the cook; if too 
much be addedgthe paste, whgn baked, will be tough. Roll it out until it 
is of an equal thickness of about an inch; break four ounces of the butter 
into small pieces; place these on the paste, sift over it a little Gerbelle 


You always get juicy, tender meats of IL H, Simmons, 


our, fold it over, roll out again, and put another four ounces of butter. 
epeat the rolling and buttering until the paste has been rolled out four 


over that and the rolling-pin, to prevent both from sticking. Handle the 
paste as lightly as possible, and do not press heavily upon it with the rolling 
pn, The next thing to be considered is the oven, as the baking of pastry re7 
quires particular attention; Do not put it into the oven urtil it is sufii- 
ciently hot to raise the paste; for the best-prepared paste, if not properly 
baked, will be good for nothing. Brushing the paste as often as rolled out, 
and the pieces of butter placed thereon, with the white of an egg, assists it 
to rise in leaves or flakes. 


Plainer Paste.—One pound of Gerbelle flour, a little more for rolling-pin 
and board, and half a pound of butter and halfa pound of lard. Cut the 
* butter and lsrd through the Gerbelle flour (which should be sifted), and 
mix with sufficient ice water to roll easily. Avoid kneading it, and use 
e the hands as litt e as possible in mixing. 
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Mice Meat.—Take five or six pounds scraggy beef—a neck piece will do 
—and put to boil in water enough to cover it; take off the scum that rises 
when it reaches the boiling point add hot water from time to time until it 
is tender, then r-move the lid from the pot, salt, let boil till almost dry, 
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turning the meat over occasionally in the liquor, take from the fire, and 
let stand over night to get thoroughly cold; pick bones, gristle. or stringy vu 
bits from the meat, chop very fine, mincing at the same time three pounds 

of nice beef suet; seed and cut four pounds raisins, wash and dry four 
pounds currants, slice thin a pound of citron, chop fine four quarts good ga 
cooking tart apples; put into alarge pan together, add two ounces cinna- 
mon, one of cloves, one of ginger, four nutmegs, the juice and grated rinds > 
of two lemons, one tablespoon salt, one teaspoon pepper, and two pounds by 
sugar. Putin a porcelain kettle one quart boiled cider, or better-still, one 
quart currant or grape juice (canned when grapes are turning from green 

to purple), oue quart nice molasses or syrup, also a good lump of butter; e3| 
let it come to boiling point, and pour over the ingredients in the pan after 
having first mixed them well, then mix again thoroughly. Pack in jars 
and put in a cool place, and, when cold, ponr molasses over the top an 
eighth of an inch in thickness, and cover tightly. This will keep two 
months. For baking, take’some out of a Jar; if not mvist enough add a lit- 
tle hot water, and strew a few whole raisins over siti. Instead of 
boiled beef, a beef’s heart or roast meat may be used; and a good propor- 
tion for a few pies is one-third chopped meat and two-thirds apples, with a 
little suet, raisins, spices, butter, and salt. 
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The rosy cheeks and bright eyes of the Goshen girls are due to the use 
of * Gerbelle" flour, 


Apple Custard Pie.—Peel sour apples and stew until soft and not mien 
water is left in them, and rub through a colander. Beat three eggs for 
each pie. Putin proportion of one cup butter and one of sugar for three 
pies. Season with nutmeg, 

Apple Meringue Pie —Pare, slice, stew and sweeten ripe, tart and juicy 
apples, mash and season with nutmeg (or stew lemon peel with them for 
* flavor), fill crust and bake till done; spread over the apple a thick merin- 
gue made by whipping to froth whites of three eggs for each pie, sweeten. 
ing with three tablespoons powdered sugar; flavor withSmith & Fitzgerald’s 
vanilla, beat until it will stand alone, and cover pie three- -quarters of an 
inch thick. Set back ina quick oven till well ‘‘set.” and eat cold. In 
their season substitute peaches for apples. 

Lemon Pie.—The juice and rindof one lemon, two eggs, eight heap- 


F 


of corn starch, Mix the corn starch with a little of the milk. Put the re- 
mainder on the fire, and when boiling, stirin the corn starch. Boil one 


. minute. Let this cool, and add the yolks of the eggs, four heaping. table- 
4 spoonfuls of the sugar, and the grated rind and juice of the lemon, all well 
beaten together. Have a deep pie plate lined with paste, and fill with this 
mixture. Bake slowly half an hour. Beat the whites of the eggs toa 

stiff froth, and gradually beat into them the remainder of the sugar. Cover 
the pie with: this, and brown slowly. 
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» gether all round, and mark the paste in lines with a knife on the surface, 


(Qf put it back in the oven to color. When cold, cut it in strips; pile these on 


© tke middle make a very pretty dish. 
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Custard Pie —Make a custard of the yolks of three eggs with milk, sea- mj 
son to the taste; bake it in ordinary crust; put it in a quick oven, that 
the crust may not be heavy, and as soonas that is heated remove it toa* 
place in the oven of a more moderate heat, that the custard may bake = 
slowly and not curdle; when done, beat the whites toa froth; add sugar 
and spread over over the top, and return to the oven to brown Bide is ° 
small pinch of salt added to a custard heightens the flavor. 

Cocoanut Pie.—One-half pound of grated cocoanut, three-quarters = 


‘pound of white sugar (powdered), six ounces of butter, five eggs, the 
whites only, one glass of white wine, one teaspoon Smith & Fitzgerald’s a4 i 


vanilla, one tablespoonful of nutmeg. Cream the butter and sugar, and 
when well mixed, beat very light, with the wine Add the 
cocoanut with as little and as light beating as possible; finally, whip in 
the stiffened whites of the eggs with a few skilful strokes, and bake at 
once in open shells. 

Lemon Tarts.—Mix well together the juice and grated rind of two 
lemons, two cups of sugar, two eggs, and the crumbs of sponge cake; beat 
it all together WHtil smooth; put into twelve patty-pans lined with puff- 


You will get extra bargains in meats and best of quality at 
I, H, Simmons’ markets, 


Pastry Sandwiches.—Puff-paste, jam of any kind, the white ‘of an egg, 
Stea sugar. 

Roll the paste out thin; puthalf of it on a baking sheet or tin, and 
spread equally over it apricot, greengage, or any preserves that may be 
preferred. Lay over this preserve another thin paste, press the edges to- 


to show where to cut it when baked. Bake from twenty minutes to ha'f 
an hour; and, a short time before being done, take the pastry out of the 
oven, brush it over with the white of anegg, sift over powdered sugar, and 


a dish pyramidically, andserve. These strips, cut about two inches long, 
piled in circular rows, anda plateful of flavored whipped cream poured in 


Cherry Pie —Line the dish with a good crust, and fill with ripe cherries, 
regulating the quantity of sugar you scatter over them by their sweetness. 
Cover and bake. 

Eat cold, with white sugar sifted over the ton. 


Squash Pie —Two teacups of boiled squash, three-fourths teacup of 
brown sugar, three eggs, two tablespoons of molasses; one tablespoon melt- 
ed butter, one tablespoon of ginger, one teaspoon of cinnamon, two tea- 
cups of milk, a little salt. Make two plate pies, 


Cream Pie.—Pour a pint of cream upon a cup anda half powdered 
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‘sugar; let stand until the whites of three eggs have been beaten to a stiff 
froth; add this to the cream, and beat up thoroughly; flavor with Smith & 
Fitzgerald’s vanilla, grate a little nutmeg over the mixture, and bake in 
‘two pies without upper crusts. 

Tartlets—Puff-paste, the white of an egg, pounded sugar. 

MopDE:—Roll some good puff-paste out thin, and cut it into twoanda 
half inch squares; brush each square over with the white of an egg; then 
‘fold down the corners, so that they all meet in the middle of each piece of 
paste; slightly press the two piecestogether, brush them over with the 
egg, sift over sugar, and bake in a nice quick oven for about a quarter of 
-an hour. When they are done, make a little hole in the middle of the 
paste, and fillit up with apricot jam; marmalade, or red currant jelly. 
Pile them high in the center of a dish, on a napkin, and eee with the 
‘same preserve the tartlets are filled with. 


» 


Peach Pie,—Line a pie tin with’ puff-paste, fill with pared peaches in 


thalves or quarters, well covered with sugar; put on upper crust and bake; ~ 


or make as above without upper crust, bake until done, remove from the 
-oven, and cover with a meringue made of the whites of two eggs, beaten to 
-a stiff froth with two tablespoonfuls powdered sugar and a few drops of 
Smith & Fitzgerald’s vanilla; return to oven and brown slightly. Canned 
“peaches may be used instead of fresh, in the same way. 


Tart Shells—Roll out thin a nice puff-paste, cut out with a glass or bis- 


-cuit cutter, with wine-glass cut out center of two or three of thesdgpy rings 
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thus made on the third, and bake immediately; or shells may be made by ° 
lining patty-pans with paste If the paste is light, the shells will be fine, a 


and may be used for tarts or oyster patties. Filled with jelly .and 


covered with meringue (tablespoon sugar to white of one egg), flavor with ° 
Smith & Fitzgerald’s vanilla, and browned in oven, they are very nice to fot a 
serve for tea. 

Pumpkin Pie-—One quart stewed pumpkin, pressed through a sieve; = 
nine eggs, whitesand yolks beaten separately; two scant quarts of milk, os 
one teaspoonful of mace, one teaspoonful of cinnamon, and the same of 
nutmeg; one and a half enp of white sugar, or very Mgmt brown. Beat all fe 
together, and bake in crust without cover 

Mince Pies—Three pounds of raisins, stone and chop them a little; 
three pounds of currants, three pounds of sugar, three pounds of suet 
chopped very fine. two ounces of candied lemon-peel, two ounces of candied 
orapfe-peel, six large apples grated, one ounce of cinnamon, two nutmegs, 
the juice of three lemons and the rinds grated, and half a pint of brandy. 


DESERT AND TEA DISHES. 


Boiled Custard,—One quart milk, eight eggs, one-half pound sugar; beat 
to a good froth the eggs and sugar, flavor with Smith and Fitzgerald’s va- 


? 
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The best is always the cheapest. I, H. Simmons’ Lard is the best. 


nilla Put the milk in a tin pail, and set it in boiling water; pour in the 
eggs and sugar, and stir until it thickens. 

’) Lemon Custard.—Beat the yolks of eight eggs till they are white, add 
pint boiling water, the rinds of two lemons; grated, and the ju‘ce sweet- 
ened to taste; stir this on the fire till it thickens, then add a large glass of 
rich wine, and one-half glass brandy, and add Smith & Fitzgerald’s lemon 


Or put the thin yellow rind of two lemons, with the juice of three, and su- 
gar to taste, into one pint of warm water. As lemons vary in size and 
juciness, the exact quantity of sugar cannot be given. Ordinary lemons 
require three gills. It will be safe to begin with that quantity, more may 
be added if required. Beat the whites to a stiff froth; then the yolks; then 
beat both together, pour in gradually, while beating, the other ingredients, 
put all in a pail, set in a pot of boiling water, and stir until thick, as boiled 
custard; strain it in a deep dish; when cool, place on ice. Serve in glasses. 

Snow Custard.—Half a package of Cox’s gelatine, three eggs, two cups 
of sugar, juice of one lemon; soak the gelatine one hour in a teacup of 
cold water, add one pint boiling water, stir until thoroughly dissolved; add 
two.thirds of the sugar and the lemon juice, and a little of Smith & Fitz- 
gerald’s lemon extract; beat the whites of the eggs to a stiff froth, and 
when the gelatine is quite cold. whip it into the whites, a spoonful at a 
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time, from half an hour to an hour. Whip steadily and evenly, and when 
all is stiff, ponr in a mould, or ih a dozen egg-glasses, previously wet with 
cold water, and set in a cold place. In four or five hours turn into a glass 
dish. Make a custard of one and a half pints of milk, yolks of eggs,: and 
remainder of the sugar, flavor with vanilla, and when the meringue, or 
snow-balls, are turned out of the mould, pour this around the base. 

Tapioca Pudding—Three ounces of tapioca, one quart of milk, two 
ounces of butter, quarter of a pound of sugar, four eggs, flavoring of 
Smith & Fitzgerald’s vanilla or bitter almonds. Wash the tapioca, and let 
it stew gently in themilk by the side of the stove for quarter of an hour, 
occasionally stirring it; then let it cool; mix with the butter, sugar and 
eggs, which should be well beaten, and flavor with either of the above 
ingredients. Butter a pie-dish, and line the edges with puff paste; put in 
the pudding, and bake in a moderate oven for an hour. Ifthe pudding is 
boiled, add a little more tapioca, and boil it in a buttered basin one and 
a half hours. i 

Blanc-Mange.—One Bees uta of sugar, one quart of milk, one and 
a half ounces of isinglass, the rind of half a lemon, four laurel leaves and 
a few drops of Smith & Fitzgeraid’s lemon extract. Put all the ingred- 


" Gerbelle" is cheapest in the end for it makes more bread to the barrel. 


ients into a lined saucepan, and boil gently until the isinglass is dissolved; 

-taste it occasionally to ascertain when itis sufficiently. flavored with the 
laurel leaves; then take them out, and keep stirring the mixture over the 
fire for about ten minutes. Strain it through a fine siéve into a jug, and, 

‘when nearly cold, pour it into a well-oiled mould, omitting the sediment 
at the bottom. Turn it out carefully on adish, and garnish with pre- 
serves, bright jelly, or a compote of fruit. : 

- Ivory Blanc-Mange —Soak ore ounce of gelatine for ten minutes in a 
little cold milk and pour over the gelatine, and stir it constantly until it is 
dissolved; it may be placed in the dish and set on top of a boiling tea-kettle 
- fora few minutes; remove it and add a small cupful of sugarand two tab- 
ry lespoonfuls of sherry wine, flavor with Smith & caesdivton is lemon RAE. 

Strain into moulds. a a a 

Rice Blanc-Mange.—One quarter dbs of ergand rice, three ounces of. 
. loaf sugar, one ounce of fresh butter, one quart of milk, flavoring of 
> lemon peel, Smith & Fitzgerald’s essence of almonds or vanilla, or laurel. 


attention given to all medical and ‘surgical sua pee 
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< milk, and the remainder put in a saucepan, ‘with the sugar, butter, : ‘and 
ro whichever of theabove flavorings may be preferred; bring the milk to 
Q the boiling point, quickly stir in the rice, and let it boil for about ten 
minutes, or until it comes easily away from the saucepan, keeping it well 
stirred the whole time. Gréase a mould with pure salad oil; pour in: the 
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rice, and let it get perfectly set, when it should turn out quite easily; gar- 
nish it with jam, or pour round a compote of any kind of fruit, just before U 
it is sent to table. This blanc-mange is better for being made the day be- 
fore it is wanted, as it then has time to become firm. If laurel leaves are®. 
used for flavoring, steep three of them in the milk, andtake them out be- 
fore the rice is added; about eight drops of Smith & Fitzgerald’s essence of 
almonds, or from twelve to sixteen drops of Smith & Fitzgertld’s essence $ 
of vanilla, would be required to flavor the above proportion of milk.  —_ 
Apple Trifle.—Ten good-sized apples, the rind of one half slemon, six Bt 
ounces of pounded sugar, one-half pint of milk, one-half pint of cream, Ss 
two eggs, whipped cream. Peel, core, and cut the apples into thin slices, — 
and put them into a saucepan, with twotablespoonfuls of water, the sugar, Z 
and minced lemon rind. Boil all together until quite tender, and pulp 
the apples through a sieve; if they should not be quite sweet enough, add ct 
a little more sugar, and put them at the bottom of the dish to forma thick 
layer. Stir together the milk, cream, and eggs, witha little sugar over 
the fire, and let the mixture thicken, but do not allow it to reach the boil- 
ing point. When thick, take it off the fire; let it cool a little, then pour 
it over the apples. Whip some cream with sugar, lemon peel, or Smith & 


We always have tons of meat to select from, I, H. Simmons. 


Fitzgerald’s vanilla, the same as for other trifles; heap it high over the 
custard, and the dish is ready for table. It may be garnished as fancy dic- 
tates. 

Lemon Trifle—Juice of ‘wo lemons, and grated peel of one, one pint 
cream, well sweetened and whipped stiff, one cup of sherry, a little nut- 
meg. Let sugar, lemon-juice, and peel lie together two hours before you 
add wine and nutmeg. Strain through double tarlatan, and whip gradu- 
ally into the frothed cream, add a few drops of Smith & Fitzgerald’s lemon 
extract. Serve very soon, heaped in small glasses. Pass cake with this, 
as well as with the tea. - 

Floating Island.—Take a quart of rich cream, and divide it in half. 


uN] 10} JUSWI}e9I} poaoidull pue mou sas 


to color it a fine pink, or flavor with Smith & Fitzgerald’s vanilla. Put it 
into a glass bow], and place in the center a pile of sliced almond sponge 0Q 
; cake, or of lady cake; every slice spread thickly with raspberry jam or 
marmalade, and laid evenly one on another. Have ready the other pint of 
* cream, flavored with the juice of two lemons, and beaten to a stiff froth. 
Heep it all over the pile of cake soas entirey to cover it. Both creams 
must be made very sweet. 
Apple Snow.—Forms a showy, sweet dish, and may be made as follows: 


Ten or dozen apples prepared as before, flavored with a little lemon 
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juice; when reduced to a pulp let them stand to cool for a little time, > 
meanwhile beat up the whites of ten or a dozen eggs to a froth, and stir —U 
into the apples, as also some sif'ed sugar, say teacupful, add a few drops 

of Smith & Fitzgerald’s lemon extract; stir till the mixture begins to stiffen ~< 
and then heap it up in a glass dish or serve in custard eups, ornamented ~ 


with spots of red currant jelly. Thick cream should at table be ladled = 
out to the snow. 


S 
Tropical Saow.—Ten sweet oranges,:one coc danut, pared and grated, two — 
glasses sherry, one cup powdered sugar, six bananas, one half teaspvonful 2 
of Smith & Fitzgerald’s orange extract. Peel and cut the oranges small, ~ 


t. Res. 219 S. Seventh St. 


>> Fitzgerald’s vanilla instead of lemon; when this flavoring is used, the 
sherry may be omitted, and the mixture poured over the dry cakes. 

Italian Cream.—Take one quart of cream, one pint of milk sweetened 
very sweet, and highly seasoned with sherry wine andSmith & Fitzgerald’s 
ea Vanilla; beat it with a whip dasher, and remove the froth as it risés, until 
= it is all converted into froth. Have ready one box of Cox’s sparkling gela- 


tine dissolved ina little warm water; set your frothed cream into a tub of 
ice; pour the gelatine into it, and stir constantly until it thickens, then 
== pour into molds, and set ina cool place. 


N, Ph 


5 Whipped Cream.—Mix one pint of cream with nine. tablespoons of fine 

sugar and one gill of wine or one teaspoon of Smith & Fitzgerald’s vanilla 
rises, 
le top, 


ina large bowl; whip these with the cream dasher, and as the froth 
< skim into the dish in which it is to beserved. Fill the dish full & 
oe and ornament with kisses or macaroons. 


m taking out the seeds. Puta layer in a glass-bowl and wet with wine, then = 
.& strew with sugar. Next, puta layer of grated cocoanut, slice the bananas =f 
© thin, and cover the cocoanut with them. When the dish has been filled in 
=> thi i & 
this order, heap with cocoanut. Eat soon or the oranges will tonghen. pa, 
ae Swiss Cream.—One-quarter pound of macaroons or six small sponge- A. 
a cakes, sherry, one pint of cream, five ounces of lump sugar, two large ta- = 
© blespoonfuls of arrowroot, the rind of one lemon, the juice of half alemon, » 
5 a few drops of Smith & Fitzgerald’s lemon extract, three tablespoonfuls of oe 
© milk. Lay the macaroons or sponge-cakes in a glass dish, and pour over 5’ 
- them as much sherry as will cover them, or sufficient to soak them well. JQ 
: Purer food, better food and more food for the money can be te 
ae made from “ Gerbelle." cf 
oO BE OTR 
o0 Put the cream intoa lined saucepan, with the sugar and lemon rind, and 
= let it remain by the side of the fire until the cream is well flavored, when () 
Y) take out the lemon-rind. Mix the arrowroot smoothly with the cold milk; i) 
a add this to the cream, and let it boil gently for about three minutes, = 
c keeping it wellstirred. Take it off the fire, stir till nearly cold, when add ~ 
q¢ the lemon-juice, and pour the whole over the cakes. Garnish the cream tf 
.& with strips of angelica, or candied citron cut thin, or bright-colored jelly 3. 
= or preserve. This cream is exceedingly delicious, flavored with Smith & ret 
oD 
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Tipsy Cake.—One moulded sponge or Savoy cake, sufficient sweet wine 


_orsherry to soak it, six tablespoonfuls of brandy, two ounces of sweet al- 


monds. one pint of rich custard, flavor with Smith & Fitzgerald’s almond 
flavoring. Procure a cake that is three or four days old—either sponge, 
Savoy, or rice answering for the purpose of a tipsy cake. Cut the bottom 
of the cake level, to make it stand firm in the dish; make a whole in the 
centre, and pour in and over the cake sufficient sweet wine or sherry, mix- 
ed with the above proportion of brandy, to soak it nicely. When the cake 
is well soaked, blanch and cut the almonds into strips, stick them all over 
the cake, and pour round it a good custard, allowing eight eggs instead of 
five to the pint of milk. The cakes are sometimes crumbled and soaked, 
and a whipped cream heaped over them, the same as for trifles. 

Snow Pyramids.—Beat to a stiff foam the whites of half a dozen eggs, add 
a small teacupful of currant jelly, and whip all together again. Fill as 
many saucers as you have guests half full of cream flavored with Smith & 
Fitzgerald’s vanilla, dropping in the centre of each saucer a tablespoonful 
of the beaten eggs and jelly in the shape of a pyramid. 

An Excellent Dessert—One can or twelve large peaches, two coffee cups 
of sugar, one pint of water, and the whites of three eggs; break the 


peaches with and stir all the ingredients together; freeze the whole into 
form; beat the eggs to a froth. 


Apple Fritters —One teacup of sweet milk, one tablespoon of sweet light 
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. little Smith & Fitzgerald’s almond flavoring. Line the bottom of your 


ae 


. fastened together with the white of an egg. Fill with the cream, putin a 
<q cold place, or in summer, on ice. To turn out, dip the mould for a moment 
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dough dissolved in milk, three eggs beaten separately, one teaspoon of 
salt, one and a half teacups of Gerbelle flour, one tablespoon of sugar, and 
* the grated peel of a lemon, peeled apples sliced without the core, drop into 
hot lard with a piece of apple in each one; sprinkle with powdered or 
spiced sugar. Let them stand after making and they will be lighter. 

Jelly Cake Fritters.—Some stale sponge, or plain cup cake, cut into 
rounds with a cake-cutter. Hot lard, strawberry or other jam, or jelly, a 
little boiling milk. Cut the cake carefully and fry a nice brown. Dip 
each slice for a second in a bow] of boiling milk, draining this off on the 
side of the vessel; lay on ahot dish and spread thickly with strawberry 
jam, peach jelly, or otherdelicate conserve. Pile them neatly and send 
around hot, with cream, flavored with Smith & Fitzgerald’s vanilla to pour 
over them. 

Peach Meringue.—Pare and quarter Meso stones) a quart of sound, 
ripe peaches, place them all in a dish that it will not injure to set in the 
oven and yet be suitable to place on the table. Sprinkle the peaches with -. 
sugar, and cover them well with the beaten whites of three eggs. Stand 
the dish in the oven, until the eggs have become a delicate brown, then 
remove and, when cool enough, set the dish on ice, or in a very cool place. % 
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Both steam and water power ate used by the Goshen Milling Co. 


Take the yolks of the eggs, add them to a pint of milk, sweeten and flavor 
with Smith & Fitzgerald's vanilla and boil some in a custard kettle, being 
careful to keep the eggs from curdling. When cool, pour iato a ting 
pitcher and serve with the meringue when ready to use. 

Charlotte Russe.—Whip one quart rich cream to a stiff froth, and drain 
well ona nice sieve. To one scant pint milk add six eggs, beaten very 
light; make very sweet; flavor high with Smith & Fitzgerald’s vanilla. 
Cook over hot water till it is a thick custard Soak one full ounce Cox’s 
gelatine in a very little water, and warm over hot water. When the cus- 
tard is very cold, beat in lightly the gelatine and the whipped cream and a 


mould with buttered paper, the sides with sponge cake, or lady fingers, 
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‘in hot water. In draining the whipped cream, all tea drips through can 


o 


Q , 


be rewhipped. 

Jelly and Custard.—One-half package of gelatine, Boaked in water 
enough to cover it; when soaked, pour one pint of boiling water over it, 
then add one cup of white sugar, and squeeze the juice of one large lemon 
into itand alittle Smith & Fitzgerald’s essence of lemon, and set aside to 
stiffen, 

Make a custard with a pint and a half of milk, the wie of three eggs, 
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one tablespoon of corn starch; sugar and Smith & Fitzgerald’s vanilla flav- z 
oring. When the jelly is set, and just before using, cut the jelly into 3 
squares, laying them in layers, at intervals, in the bottom of the dish; © 
then pour in some of the cold custard, another layer of jelly, and so on; ae 
until the custard is all used. Beat the whites of the eggs to a stiff froth, A 
adding two or three teaspoonfuls of confectioner’s sugar, and lay on in ® 
pieces, with jelly between. All these recipes are best when prepared in a ©. 
tin set inside of another, in which there is a little water, to prevent danger 
of burning. z 
Dish of Snow, Whipped Cream.—To the whites of three eggs, beaten to a e 
froth, adda pint of cream and four tablespoonfuls of sweet wine, with ~ 
three of fine white sugar and a teaspoonful of Smith & Fitzgerald’s extract = 


of lemon or vanilla; whip to a froth, and serve in a glass dish; serve jelly 
or jam withit. Or lay lady fingers or sliced sponge cake in a glass dish, ~~ — 
put spoonfuls of jelly or jam over, and heap the snow upon it. 


PRESERVES, CANNED FRUITS, JELLY. 


To Preserve Purple Plums.—Make a syrup of clean brown sugar, clarify 
it as directed in these recipes; when perfectly clear and boiling hot, pour 


‘jsaq oy} yey} 


Many divorce cases have been traced directly to the use of poor 
flour in the family, 


it over the plums; having picked out all unsound ones, and stems; let them < 
remain in the syrup two days, then drain it off; make it boiling hot, skim 
it and pour it over again; let them remain another day or two, then put 
them in a preserving kettle over the fire, and simmer gently until the () 
syrup is reduced and thick or rich; One pound of sugar for each pound of 
plums, Small damsons are very fine, preserved as cherries or any other 
ripe fruit; clarify the syrup and when boiling hot put in the plums; let 
Z them boil very gently until they are cooked andthe syrup rich. Put 
Ft them in pots or jars; the next day secure as directed. 
= Preserved Greengages in Syrup.—To every pound of fruit allow one 
pound of loaf sugar; one quarter pint of water. Boil thesugar and water eu 
together for about ten minutes; divide the greengages, take out the stones K 
* put the fruit into the syrup, and let it simmer gently until nearly tender. 
, Take it off the fire, put it into a large pan; and, the next day, boil it up 
<< again for about ten minutes with the kernels’ from the stones, which 
Should be blanched. Put the fruit carefully into jars, pour over it the 0) 
pe syrup, and, when cold, cover;,down; so that the air is quite excluded. Let 


{© the sprup be well skimmed both the first and second day of boiling, other- 5 


wise it will not be clear. ct 
To Preserve Cherries in Syrup —Four pounds of cherries, three pounds of 4° 
sugar; one pint of white-currant juice. Let the cherries be as clear aioe 
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as transparent as possible, and perfectly ripe; pick off the stalks, and re- Oo 
move the stones, damaging the fruit as little as you can. Make @ syrup uy 
with the above proportion of sugar, mix the cherries with it, and boil * 
them for about !fifteen minutes, carefully skimming them; turn them > 
gently into a pan, and let them remain until the next day;then drain the " 
cherries on a sieve, and put the syrup and white-currant juice into the C. 
preserving pan again Boil these together until the syrup is somewhat re- by 
duced and rather thick; then put in the cherries, and let them boil for = 
about five minutes; take them off the fire, ‘skim the syrup, put the cher- 
ries into small pots or wide-mouthed bottles; pour the syrup over, and =. 
when quite cold, tie them down carefully, so that the air is quite excluded. ~) 
Preserved Pears.—To six pounds of pears, four pounds of sugar, two 

coffee cups of water, the juice of two lemons, and the rind of one, a hand- *M 
_ ful of whole ginger; boil all together for twenty minutes, then putin your 'U 
“pears and boil till soft, say about a quarter of an hour; take them out and 
oil your syrup a little longer; then put back your fruit and give it a boil; 
ottle while hot; add a little cuchineal to give them a nice color. 

To Preserve Peaches.—Peaches for preserving may be ripe but not soft; 
cut them in halves, take out the stones, and pare them neatly; take as 


All work guaranteed. 


-class materials used: 
coos 


For baking always use I, H, Simmons pure Lard, 


many pounds of white sugar as of fruit, put to each pound of sugar a tea- 
cup of water; stir it until it is dissolved, set it over a moderate fire, when 
it is boiling hot, put in the peaches, let them boil gently until a pure, 
clear, uniform color; turn those at. the bottom to the top carefully with a 
skimmer several times; do not hurry them; when they are clear, take each 
half up with a spoon, and spread the halves on flatdishes to become cold; 
when all are done. let the syrup boil until it is quite thick, pour it into a 
large pitcher, and let it set to cool'and settle. When the peaches are cold 
put them carefully into jars, and pour the syrup over them, leaving any 
sediment which has settled at the bottom, or strain the syrup Some of 
the kernels from the peach stones may be put in with the peaches while 
boiling. Let them remain open one night, then cover. 
To Preserves Citron.—Pare the citrons and cut them into slices about an 
inch and a half thick, then into strips the same thickness, leaving them 
the full length of the fruit; take out all the seeds with a small knife, then 
weigh, and to each pound of citron put a pound of white sugar, make a 
syrup; to ten pounds puta pint of water, and simmer gently for twenty 
minutes; then put in the citron and boil for one hour, or until tender; be- 
4 tore taking off the fire put in two lemons, sliced thin, seeds taken out, and 
two ounces of root ginger; do not let them "boil long after the lemon and 
* ginger are put in; do not stir them while boiling. 
Crab-Apples.—To each ponnd of fruit allow half a pound of sugar, and 
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with the fruit, and fill itup with syrup. 
. Pineapple-—Pare the fruit and be sure you take out all the eyes and dis” 


fire and let it boilrapidly for a minute only, as cooking long discolors it. 
Put it in the jars as directed. 
Black Currant Jam. —Pick the currants ‘arefully, and take equal quanti- 


Res. 219 S. Seventh st. 


i 


mix it with the currants. Put ina very little water, or red currant juice, 
boil, and skim for twenty-five minutes. : 

Raspberry Jam —To five or six pounds of fine red raspberries (not too 
ripe) add an equal quantity of the finest quality of white sugar. Mash the 
UW) whole well in a preserving kettle; add about. one quart of currant juice (a 

©° little less will do), and boil gently until it jellies upon a cold plate; then 
= put into small jars; cover with brandied paper, and tie a thick white paper 
@ verthem. Keep in adark, dry and cool place, 


ain s 


_M 


= Why not have some good old-fashioned " Johnny-cake" made from 
the Goshen Corn Meal. 


Quince Preserve.—Pare, core, and puerter your fruit, then Smsay it, and 
allow an equal quantity of white sugar.’ Take the peelings and cores, and! 
put in a preserving kettle; cover them with water, and boil for half an 
hour; then strain through a hair sieve, and put the juice back into the ket- 
tle, and boil the quinces in it, a little ata time, until they are tender; lift 
out, as they are done, with a drainer, and Jay on a dish; if the liquid seems 
scarce add more water. When allare done, throw in the sugar, and allow 
it to boil ten minutes before putting in the quinces; let them boil until 
they change color, say one hour and a quarter, on a slow tire; while they 
are boiling, occasionally slip a silver ‘spoon under them, to see that they do 
not burn, but on no account stir them. Have two fresh lemons, cut in thin 
slices, and when the fruit is being put in jars, lay a slice or two in each. 

Red Currant Jelly.—Red currrnts; to every pint of juice allow three 
quarters pound of loaf sugar. Have the fruit gathered in fine weather; 
pick it from the s:alks, put it into a jar, and place this jar in a saucepan of 
boiling water over the fire, and let it simmer gently until thejuice is well 
drawn from the currants; then strain them through a jelly bag of fine 

e ‘cloth, and, if the jelly is wanted very clear, do not squeeze them too much, 
> as the skin and pulp from the fruit will be pressed through with the juice, 
* and so make the jelly muddy. Measure the juice, and to each pint. allow 
three-quarters pound of loaf sugar; put these into a preserving pan, set it 
over the fire, and keep auleine the jelly until it is done, carefully remov- 
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a pint of water to three pounds of sugar. When the syrup is boiling hot, > 
drop in the apples. They will cook very quickly. When done; fill a jar Bt 


< 


celoved parts. Cut in slices, and cut the slices in small bits, taking out TT 
the core. Weigh the fruit, and put in a pan with half as!many pounds of 
sugar as of fruit. Let it stand over night. Inthe morning put it over thew 
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ing every particle of scum as it rises, using a wooden or silver spoon for 
the purpose, as metal or iron ones would spoil the color of the jelly. 
When it has boiled from twenty minutes toa half hour, put a little of the > 
jelly ona plate, and if firm when cool, itis done, Take it off the fire, 
pour it into small gallipots, cover each of the pots with an oiled paper, and . 
then with a piece of tissue paper, brushed over on both sides with the 
white of an egg. A jam may be made with the currants, if they are not VU 
Squeezed too dry, by adding a few fresh raspberries, and boiling all to- = 
gether, with sufficient sugar. to, sweeten it nicely. as. 
Apple Jelly.—Apples, ae to every pint of syrup allow three-quar- Z 
ters of a pound of loafs “Pare and cut the apples into pieces, remove , 
the cores, and put them in a. et pa pan, with sufficient cold water to 
cover them. Let them boil for an hour; then drain the syrup from them Ms 
through a hair sieve, or jelly bag, and measure the juice; to every pint al- 5 
low three-quarters of a pound of loaf sugar, and bvil these together for ac 
three-quarters of an Be a every particle of scum as it rises, and. 
keeping the jelly well stirred, that it may not burn. A little lemon-rind a 
may be boiled with the’ apples, and a small quantity of strained lemon 
. juice mav be put in the jelly before it is done, when the flavor is liked! 


You can send your children to I, H, Simmons! markets with 
the assurity of getting the best, 
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This jelly may be ornamented with ‘greengages, or any other preserved 
«fruit, and will turn out very prettily for dessert It should bees ey. 
in small pots. / 
Crab Apple Jelly.— Wash the fruit idan: putina kettle, cover teh wa- 
ter, and boil until thoroughly cooked. Then. pour it into a sieve,” and let it 
drain. Do not press it through. For,each pint . ‘of. this liquor. wea vhid one 
‘aa pound of sugar. Boil from twenty, minutes to half an hour. 
Kt Qther Jellies —Jellies can be made from pomnets peaches and Series) by 
following the directions for crab-apple jelly. «7. *° 3 
Wine Jelly.—One box of Cox’s gelatine, aesbiveds in one pint of cold wa- 
OU ter, one pint of wine, one quart boiling water, one an of granulated 
> sugar, and three lemons. 
Orange Marmalade,—Allow pound for wound Pare half. the oranges, 
eand cut the rind into shreds. Boil in three water#until tender, and set 
aside. Grate the rind of the remaining oranges; takeoff, and throw away 
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. every bit of the thick white inner skin; quarter all the oranges, and” take 3 
out the seeds. Chop, or cut them into small pieces; drain all the Juice that ey 
will come away, without pressing them, over the sugar; heat this, stirring c 
until the sugar is dissolved, adding a very little water, unless the oranges ae 
are very juicy. Boil and skim five or six minutes; put in the boiled shreds x 
and cook ten minutes; then the chopped fruit and nies peel, and boil % . 
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ee put. carefully. in the preserve kettle at once be placed on a platter Tory 
# rr each pound ‘of fruit add three- fourths of a pound. ‘of sugar; let them stand 
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twenty minutes longer. When cold, put into small jars, tied up with > 
bladder, or with paper, next the fruit, cloths dipped in wax over all. | 
Lemon Marmalade —Is made as you would prepare orange—allowing a é 
pound and a quarter o f , ‘to a pound of the ; me and using but half 
the grated peel. us 
Quince Marialade. —Gather the fruit when ‘ay ripe; pare, quarter oe 


core it; boil the skins ith as many teacupfuls of water as you have pounds* 
of quinces; when they : are soft, ‘mash them, an @ strain the water from 5 
them, and put it to the « quinees - boi). ‘them until they are soft enough to & Z 
mash them fine; rub them through ‘sieve; put tq@the pulp as many pounds 3 
of sugar; stir them together, arid ‘get them over aggentle fire until it will 3 
fall from a ‘spoon, like jellyy ; 


r ty some ina g§ucer. If it jellies when CG 


cold, itisenough, —_ , o 
Peach Marmalade.—Pee] ripe ‘peabhens stone thtm, and cut them small; ° 
weigh three-quarters of a pound of sugar for each pound of cut fruit, and — 
a teacup of water for each pound of sugar; setgit over the fire; when it ©, 
boils, skim it clear, then put in the peaches, let them boil quite fast; 5 
mash them fine, and Jet them boil until the whole is a jellied mass, and . 
thick, then put it in small j jars or tumblers; when cold, secure it, as direct- Qu 
The flour made by the Goshen Milling Co, goes all over the world. = 
3 | fit | hake : tA 
Se) ed for jellies. Halfa bilan of aueer for a pound of fruit, will make nice = ; 
marmalade. ‘ oe 
-» Peach Butter —Take pound for pound of peaches and sugar; cook peaches = 
alone until they become soft, then put in one-half the sugar, and stir for . 
one half hour; then the remainder of, sugar, and stir an hour anda half. Cee 
- Season with cloves,and cinnanion. a, ae * 
me ~ Canned Strawherries. —After the berries a are pulled, let as many ascan be :n 


two or three hours, till the Juice is drawn from them, pour it in the kettle 
and, let it come toa boil, and remove the scum which rises; th-n put in the 
ip sie berries very carefully. As soon as they come thoroughly to a boil put 
., them in warm jars, and seal: while Porlingapot He sure the cans are air- 
bts tight. , " 
~ Canned Peaches —Select some etiné, free-stone aches: pare, cut in two 
a and stone them. Immerse incold water, taking. care not to break the 
fruit. See that the peaches are not over ri Ie. pee in the kettle, scatter- 
a ing sugar between the layers—the sugar us sud e in the proportion of a 
fuJl tablespoonful to a quart of fruit. To prevent burning put a little wa- 
ter in the kettle. Heat slowly to a boil, then boil for three or four min- 
utes Can and seal the fruit. 
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5 pieces, put ina porcelain kettle, salt to taste, and boil fifteen minutes; 
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Canned Pears.—Prepare and can precisely like peaches in preceding re- 
cipe, except that they require longer cant When done they are easily 
pierced with a silver fork. 

Canned Plums.—To every pound of fruit alloy y three- -quarters of a pound . 
of sugar; for the thin syrup, a quarter of a poun Lof sugar to each pint of aa 
water. Select fine fruit, and prick-with a needle to prevent bursting, ° 


Simmer gently in a syrup made with the above proportion of sugar and ban 


water. Let them boil not longer than five minutes. Put the plums in a 
jar, pour in the hot syrup, and seal. Greengages are also delicious done in bg 
this manner. oe 5 


Canned Currants.—Look them over catefally, stem and vaeh them, al- 
lowing a pound of sugar to every one of fruit; put themin a kettle, cover, 
and leave them to heat slowly and stew gently for twenty or thirty min- 
utes; then add the sugar, and shake the kettle occasionally to make it mix 
with the fruit; do not allow it to boil, but keep as hot as possible until the 
sugar is dissolved, then pour it in cans and secure the covers at once. 
White currants are beautiful preserved in this way. 

Canned Pineapple-—For six pounds of fruit when cut and ready to can 
make syrup with two and a half pounds of sugar and nearly three pints of 


We always have tons of meat to select from, 1H. Simmons.” 


water; b»il syrup five minutes and skim or strain if necessary; then add 
the fruit, and let it boil up; have cans hot; fill and shut up as soon as pos- 
sible. Use the best white sugar, As the cans cool, keep yecbabeasy 
them up. 


To Can Quinces.—Cut the quinces into thin slices like apples for pies. 
To one quart jarful of quinces take a coffee-saucer anda half of sugar and 
a coffee-cup of water; put the sugar and water on the fire, and when boil- 
ing put in the quinces; have ready the jars with their fastenings, stand the 
jars in a pan of boiling water on the stove, and when the quince is clear 
and tender put rapidly into the jars, fruitand syrup together. The jars 
must be filled so that the syrup overflows, oes fastened up tight as quickly 
as possible. 


Canning Tomatoes.—Scald your tomatoes, remove the skins, cut in small 


have tin cans filled with hot water; pour the water out and fill with toma- 
toes; solder tops on immediately with shellac and rosin melted together. 
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Canned Corn.—Dissolve an ounce tartaric acid in half teacup water, 
and take one tablespoon to two quarts of sweet corn; cook, and while boil- 
ing hot, fill the cans, which should be tin. When usedturn into a colan- 
der, rinse with cold water, add a little soda and sugar while cooking, and 
season with butter, pepper and salt. 
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* quart of sweet cream and freeze. Or, if not in the strawberry season, use 


ICES, ICE-CREAM, CANDY * 


Strawberry or Raspberry Ice.—One quart of be ries. Extract the juice ¢$ 
and strain; one pint of sugar, dissolved in the juige; one lemon, juice only; aa 
half pint of water. 

Orange and Lemon Ices. —The rind of three 0 28 grated and steeped a Ca 
few moments in a little more than a pint of water; strain one pint Of this ju, 
on a pound of sugar, and then add one pint of orange or lemon juice; pour =) 
in the freezer, and when half frozen a the. anes of four eggs beaten to Ss 
a stiff froth. aut poem 

Ice-Cream —One quart of new milk, two ees, t Riswscous of corn-'#% 

Y 


vad 


starch; heat the milk in a dish set in hot water, they Stir in the corn-starch 
mixed smooth ina little of the milk; let it boil for one or two minutes, 
then remove from stove and cool, and stir in the egg and a ‘half pound of 
sugar. If to be extra nice, add a pint of rich cream, and one- -fourth pound 
of sugar, strain the mixture, and when cool add the Smith & Fitzgerald’s 
vanilla flavoring, and freeze as follows: Prepare freezer in the usual man- 
ner, turn the crank one hundred times, then pour upon the ice and salt a 
quart of boiling water from the tea-kettle. Fill up again with ice and 
szlSSA RON CRONOUS Unica WAR RON nN TNA OSE! 3 NSE SAN NGS OMEN Rate Reis ARMM iy RITE oa lak By eaicbas © 
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You can send your children to LL H. Simmons’ markets with the | 
assurity of getting the best, ‘ 


salt, turn the crank fifty times one way and twenty-five the other (which 
serves to scrape the cream from sides of freezer); by this time it bahay turn 
very hard, indicating that the cream is frozen sufficiently. 

Vanilla or Lemon Ice-Cream —Take two dramsof Smith & eae 
vanilla or lemon-peel, one quart of milk, half a pound of sugar, one pint of 
cream, and the yolks of three eggs; beat the yolks well, and stir them with 
the milk, then add the other ingredients; set it over a moderate fire, and 
stir it constantly with a silver spoon untilit is boiling hot, then take out the 
peel and, when cold, freeze it. 

Strawberry Ice-Cream.—Sprinkle strawberries with sugar, wash well and 
nae through a sieve; to a pint of the juice add half a pint of good cream; 
make it very sweet; freeze, and when beginning to set, stir lightly one 
pint of cream whipped, and lastly a handful of whole strawberries, sweet- 
ened. It may then be put in a mould and imbedded in ice, or kept in the 
freezer; or mash with a potato-pounder in an earthen bowl one quart of 
strawberries with one pound of sugar, rub it through a colander, add one 


the French bottled strawberries (or any canned ones), mix juice with half 
a pint of cream, sweeten and freeze; when partially set add whipped cream 
and strawberries. 

” Chocolate Ice-Cream.—Take six ounces of chocolate, a pint of cream 
two teaspoons Smith & Fitzgerald’s vanilla, half a pint of new milk, and 
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half a pint of ypee: Rub the chocolate down into the milk and mix thor- 
oughly, adding the cream and sugar. The milk should be heated almost 
to boiling. Heat uatil igpthickens, stirring constantly. Strain and set 
aside to cool, after bes Naty 

Pineapple Ice-Cream.—Three pints of cream, two large ripe pineapples, 
two pounds powdered sugar; slice the pineapples thin, scatter the sugar 
between the slices, cover and let the fruit stand three hours, cut or chop 
it up in the syrup. and strain through a hairsieze or double bag of coarse 
lace; beat gradually, into, the’cream, and freeze as rapidly as possible; re- 
serve a few pieces of: aeapple unsugared; cut into square bits, andjstir 
through cream: when half frozen, first a pint of well-whipped cream, and 
then the fruit: . “Peach i ice-cream may be made in the same way. 

Italian Crea n.—Put one ounce of soaked isinglass, six ounces of loaf- 
sugar, one teaspoonful Smith & Fitzgerald’s. vanilla, andone pint of milk 
into a saucepan; boil slowly; and stir all the time until the isinglass is dis- “ 
solved; strain the mixture, and when a little cool mix it with a pint of 
cream. Beat thoroughly until it thickens, Pour into a large or individual 
moulds, and put in ice-box until wanted. 

) Make Barley-Sugar.—To every pound of sugar allow one-half pint of 


= 


| and ayer business. 


flesh on your ribs by using bread made from the Fancy Patent 
“ Gerbelle,” 


water, one-half the white of an egg. Put the sugar intoa well-tinned 
saucepan, with the water, and when the former is dissolved, set itover a 
moderate fire, adding the well-beaten egg before the mixture gets warm, 
and stir it well together. When it boils, remove the scum as it rises, and 
+ keep it boiling until no more appears, and the syrup looks perfectly clear; 
then strain it through a fine sieve or muslin bag, and put it back into the 
© saucepan. Boil it again like caramel, until itis brittle when a little is 
(Q, dropped ina basin of cold water; it is then sufficiently boiled. Add a lit- 
~ tle lemon juice and a few drops of the Smith & Fitzgerald’s essence of 
Z \emon, and let it stand for a minute or two. ‘Have ready a marble slab or 
= a large dish rubbed over with salad oil, pour the sugar on it, and cut it 
into strips with a pair of scissors; these strips should then be twisted, and 
oc the barley-sugar stored away i a very dry place.. It may be formed into 
~~ lozenges or drops, by dropping the sugar into. a very small quantity ata 
, time on to the oiled slab or dish. ; 
7 To Make Everton Toffee.—One pound of powdered loaf-sugar, one tea- 
» cupful of water, one-quarter pound of butter, six drops of Smith & Fitz- 
gerald’s essence of lemon. Put the water and sugar into a brass pan, and 
, beat the butter toa cream. When the sugar is dissolved, add the butter, 
(G and keep stirring the mixture over the fire until it sets when a little is 
Q poured on to a buttered dish; and just before the toffee is done add the es- 
sence of lemon Butter a dish or tin, pour onit. the mixture, and when 
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cool it will easily separate from the dish. Butter-scotch, an excellent 
thing for coughs, is made with brown, instea 

the water, and flavored with one-half ounce of Be It is made in the 
same manner as toffee, Cie. 

Cocoanut Drops.—To one grated cocoanut add half its weight of sugar, 
and the white of one egg cut to a stiff froth; flavor with Smith & Fitzger- 
ald’s vanilla; mix thoroughly and drop on Reeere ds white pene or tin 
sheets. Bake fifteen minutes. ane 

Molasses Candy.—One cup of: Diolaeate. two eups of sugar, ‘one table- 
spoon vinegar, a little butter and Smith & pean eno vanilla; boil ten 
minutes, then cool it enough to pull. 

Chocolate Caramels.—T wo cups of brown sugar; one otk of molasses, and 
teaspoon Smith & Fitzgerald’s vanilla, one cup chocolate grated fine, one 
cup of boiled milk, one teaspoon of flour; butter the size of a large English 
walnut; let it boil slowly and pour on flat tins to cool; mark off while 
warm. . 

Lemon Candy.—Putinto a kettle three and one-haJf pounds of sugar, 


one and one-half pints of water, and one teaspoon of cream tartar. Let, it 
boil until it becomes brittle when dropped in cold water; when sufficieptly 


The best of satisfaction is given by using I, H, Simmons’ meats, 


Care of children’s teeth a specialty. 


done take off the fire and pour in a shallow dish, which has been greased 
with a litt'e butter. When this has cooled so it can be handled, add a tea- 
speon of tartaric acid and thesame quantity of extract of lemon, and 
work them into the mass. The acid must be fine and free from lumps. 
Work this in until evenly distributed, and no more, as it will tend to de- 
stroy the transparency of the candy. This method may be used for prepar- 
> ing all other candies; as pineapple, ete., using Smith & Fitzgerald’s flavors. 
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> 


DENTIST. 


To Make Green Tea.—Have ready a kettle of water boiling fast, pour 
some into the teapot, let it remain fora few minutes; then throw it out; 
measure a teaspoonful of tea for each two persons, putit in the pot, pour 
on it about a gill of boiling water, cover it lose for five minutes, then fill 
- it up; have a covered pitcher of boiling water with it; when two cups are 
poured from it fill it up; you will thus keep the strength good and equal, 
If the company is large, it is best to have some of the tea drawn in the 


Ss covered pitcher, and replenish the teapot or urn when it is exhausted 
Iced Tea..—Prepare tea in the morning, making it stronger and sweeter 
than usual; strain and pour into a clean stone jug or glass bottle, and set 
aside in the ice- -chest until ready to use, Drink from goblets without 
cream, Serve ice broken in small pieces on a platter nicely garnished with 
well-washed grape-leaves. Iced tea may be prepared from either green or 
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Ask your druggist for Vallette’s Tooth Powder 


Or call at the Office over Post Office. 
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black alone, but it is considered an improvement to mix the two. Tea 
made like that for iced tea (or that left in the teapot after a meal), with su- Be 
gar to taste, a slice or f lemon, a little of the juise, and some pieces . 
of cracked ice, makes ghtful drink, Serve in glasses. 

To Make Coffee. —Take a good-sized cupful of ground coffee, and pour” 
into a quart of boiling water, with the white of an egg and the crushed 
shell. Stir well together, adding a halfcupful of cold water toclear. Put 
into the coffee-boiler, and boil for about a quarter of an hour; after stand- 
ing for a little fo: settle pour into your coffee-pot, which should be well- 
scalded, and. send to the table, The coffee should be stirred as it boils, To 
make coffee au Jait,take a pint each of hot made coffee and boiling milk; 
strain through: thin. muslin se coffee-pot, to get rid of the grounds, 
and serve hot. ie 

Chocolate—Take six tablespoonfuls scraped chocolate, or three of 
chocolate and three of cocoa, dissolve in a quartof boiling water, boil hard 
fifteen minutec, add one quart of rich milk, let scald and serve hot. this is 
enough for six persons. Cocoa can also be made after this reciepe. Some 
boil either cocoa or chocolate only one minuto and then serve, while others 
ake it the day before using boiling it for one hour, and when cool 


TAUVHO 


‘rosy cheeks and bright eyes of the Goshen girls are due to the use 
of * Gerbelle” flour, © 


skimming off the oil, and when wanted for use, heat it to the boiling ‘point 
and add the milk. In this way it is equally good and much more whole- 
some. Cocoa is from the seed of the fruit of a small tropical tree. There 
are several forms in which it is sold; the most nutritious and convenient 
being chocolate, the next cocoa, then cocoa nibs, and last cocoa shells. 
The ground bean is simply cocoa; ground fine and mixed with sugar it is 
chocolate; the beans broken into bits are ‘“‘nibs.” The shells are the shells 
of the bean, u-ually removed before grinding. The beans are roasted like 
coffee, and ground between hot rollers. 

Lemon Syrup.—Take the juice of twelve lemons, grate the rind of six 
in it, let it stand over night, then take six pounds of white sugar; and 
make a thick syrup. When it is quite eool, strain the juice into it, and 
Squeeze as much oil from grated rind as will suit the taste. 

Strawberry Syrup —Take fine ripe strawberries, crush them in a cloth, 
and press the juice from them; to each pint of it putin a pint of simplé 
syrup, boil gently for an hour. then let it become cold, and bottle it. cork 
and sealit. When served, reduce it to taste with water; set it on ice, and 
serve in small tumblers half filled 

Raspberry Syrup, Make as directed for strawberry. 

Strawberry Sherbet—Take fourteen ounces of picked strawberries, crush 
them in a mortar, then add to ee a quart of water; pour this into a 
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basin, with a lemon sliced, and a teaspoonful of orange-flower water; 1 
remain for to or three hours. Put eighteen ounces of sugar into anothe 
basin, cover it with a cloth, through which pour the strawberry juice: 
after as much has run through as will; gather up the cloth, and squeeze, 
out as much juice as possible from it; when the sugar is all dissolved, strain 
it again;.set the vessel containing it on ice, until ready to serve. 
Lemonade,—Take half a pound of loaf sugar and reduce it to a syrup 
with one pint of water, add the rind of five lemons and let stand an hour, 
remove the rinds and add the strained juice of the lemons; add one bottle 
of ‘‘Apollinaris” water. and a block of ice in the centre of bowl. Peel oue 


a 


lemon and cut it up into thin slices, divide each slice in two, and put inlem- | 
noade. Claret or fine cordials may be added if,desired. Serve with a piece 


of lemon in each glass. 

Egg Nogg. —Whip the whites and othe of six eggs into a stiff cream, 
adding a half eupful of sugar. _ Pour into a quart of rich milk, adding a 
half pint of good brandy, and a little flavoring of nutmeg. Stir up and 


thoroughly mix:the ingredients, and add the whites sof three additional 


eggs well whipped. 

Fine Milk Punch.—Pare off the yellow rind of four large lemons, and 
steep it for twenty-four hours ina quart of brandy or rum. Then mix 
with it the juice of the lemons, a pound and a half of loaf-sugar; two 


grated nutmegs, and a quartof water. Addaquart of rich udskimmed 
milk, made boiling hot, and strain the whole through a jelly-bag You 
may either use it as soon as it iscold, or make a larger quantity (in the 
above proportions) and bottle it. It will keep several months. 
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Claret 


Cup.—One quart bottle of claret, one bottleof soda water, one | 


lemon cut very thin, four tablespoons of powdered sugar, quarter of a 
‘teaspoon of grated niitmeg, one liquor glass of brandy, ene wineglass of 
sherry wine. Half an hour before it isto be used, put in a large piece of 
ice, so that it may gét perfectly cold. 

Roman Punch,—Grate the yellow rinds of four lemons and two oranges 


upon two 
oranges; 


pounds of loaf-sugar. ; Squeeze on the juiceof the lemons and 
cover it, and let it stand till next day. Then strain it througha 


‘sieve, add:a bottle of champagne, and the whites of eight eggs beaten to 
froth. ‘You may freeze it or: not. 
Cream. Nectar.—Dissolve two pounds of crushed sugar, in three quarts of 
water. boil down to two quarts; drop in the white of an egg while: boiling; 
*® then strain and putin the tartaric acid; when colddrop in the lemon to 
your taste; then bottle.and cork. Shake two or three times a day. 
Red Currant Cordial.—To two quarts of red curratits put one quart of 


whiskey; 


let it stand twenty-four hours, then bruise and strain through a 


flannel bag. To every two quarts of this liquor, add one pound of loaf- 
sugar, add quarter of a pound of ginger well bruised and boiled. let the 
whole stand to settle, then strain or filter; bottle and cork, seal the corks 


tightly. 
is liked. 
_Elderb 


It is an improvement to have half red raspberry juice if the flavor 
The above is fit for use in a month. 
erry Syrup’— Take elderberries perfectty ripe, wash and strain 


them, puta pint of molasses to a pint of the juice, boilit twenty minutes, 
stirring it constant] y, when cold add toeach quart a pintof French brandy 
bottle and cork it tight. It isan excellent remedy for a cough. 
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- Omelet au Natural___-- com ee ‘i 
th Roast, Turkey--_---------------- 39 ‘Omelet in Batter_..-.-..-------- 51 
ce Boiled Turkey Ste eke ee ae Se 38 :| Serambled E S 51 O 
& To Roast a Fowl or Chicken__-_- 200: Gielot (S Mondidy hoe ae 51 
Boiled Chicken._........_-.._- "40 |: 2 tl eptinonl Oe ae Ags « 
Broiled Chicken_-___-.--- t et 40 Soups. 2) 
Fried Chicken: 4.2010. ssa eee 40 | “ a 
© Fricassee of Chicken___.._...._- 41 | Remarks on Soups------.------- 3 oO 
sa, bo Curry Chicken, .lp. 05 i oa. 41° | ‘Stockeo@ogps ve vo) oan € Om?) 
en Por bie ue e tL | a Teena eats 1H 
is Chicken Salad!_ 22... 2L.. 42. 77 4 | Shin of Beef-- Wau ce epi eye 4 
"A Chieken: Jellied 6524.0. ae 42 | Mutton with Tapioca_---.------ 6 = 
Chicken Pates® -sJuu.4 cca ee BON) WSR re i arene sare nh a he 6 
Oo Apia for Geese, Ducks, and i Cie Balk Gk want eee, Dea ok 6 = 
Orbe te Aer oi) aa 2 ; 
4s To Roast a Goose.......--.----- 42 Veectanls SOME ome on iba Ree : >" 
wm Roast, Ducksw i/o eae Ad sty MBS POR TY CL oe Sk ee e 
qo Roast. Pigeons... ..-_-. pes Ya AAT Meri COt eM. hs 0 ico Sle ale mae 7 ce 
7 a eas Bird’s Nest-..--.---- a Chickén Creamy.) Goud ia 
sag S 12.) OMKG Bal CS AUR ae a Sy NO Pea Be ; . 
OQ) Wild mache 79: 45 | Mock Turtle-.------.----------- ‘: = 
Roast*Wild@@uck__._..--.- 22 _- 45) eerd Peacoat oe ce 8 o 
al To Roast Snipe, Woodcock and Green) (Peas. ccs oo eel ee g ¥ 
(uy PIOVER suet ere ecl. Sahn aS Petate sue eu oo OP oa ae cor 9 po 
> Roast Partridge........_.-.---.- £512 omato Le.) ya bane eee 9 
Roast Qufail_.....__._.----.----- 46. Plain Calt's: Heady. U4 cule ag 10 © 
a4 Roast Prarie Chicken kl iS Pas Sr 46 Aevay Druleeririe ios ae ae 10 Op) 
<i Larded Grouse_-__--- Digs 3. Cae ae 4G 1 Gale tt ee anne 10 © 
9 Pork, Ham, Ete. peer eee ee 
= To Roast a Leg of Pork_._._..-- 46°) (Lobater.u. seee ae eee a ll —:ZL 
Pork and ‘Beata Oey. eis 46 | Egg Balls for Sosa ma See ll @ 
ww Pork Chops, Steaks and Cutlets.. 47 | Noodles_._.---._--.-.----------- 11 < 
Roast Pig sea be. 47.1 TPIS VOW iio beaten eee ee 11 c 
je Pigs Cheekkyemaues eit oi oo! 48 | To Get Up Soup in Haste a Vee ie 12 & 
| is Roast Spare Bib Be ie yi ks 48 | To Color Soups---..---.-.------- 12 = 


AT THE... 


es 
eS IF YOU ARE.IN NEED OF | 


Dishes, Lamps, Tinware, Ladies and Gents’ Furnish-. 
Goods, Cutlery, Stamped Linen, Embroidery, 
Silks, Jewelry, Silverware, Perfumes and a great var- 


of Notions too numerous to mention, sold at the 
oo a. a ie ee 


Sauces For Meats, Ete Ni 
To Make Drawn Butter________- 
Farsley Saucer cease eet et 
EEO PO SAUCE UM So Oe sei es 
Onion: Sauce. [yess oe 
Anchovy Sauceiss. -2 loo 


Breads Sauce lessee ee 


Mini sauce a Witsoe ode 
Cefory Sauces. 0) So Slee 
Governors /Sauce..8 oto seo ee 
Cream Sauce:....-.-2.----2--2 2. 
iaSsiane OAlee. Oty oD ele 
Mayonnaise Sauce-_-_-..2-.----- 
WIVSter SANCO. e025. ales selen S 
Lobster: Sauce... ssc 
Caper Sauce: ive). 5- 2-2 bee te 
Mustard Sauce_--------------..- 
OMrry Sauces 2... 6. < 2 eee 3 
Cramberry Sauce 20-40 eue 
Port Wine Sauce for Game-_----.- 
Currant Jelly Sauce--.-------.--- 
Apple Sauce---.- 2 RT os vs eer 


22S SELLER ALIEE ERED EER 
| Don’t Doa Thing 


UNTIL YOU CALL 


a 


61 
61 


CENT STORE 


OO 


AAAAPELAAAA ARPES BEEL s 


i 


Salads, Pickles, And Catsup. 


BA gor Oa Taam oa ip ay Sg ee ae ay te ee 67 
Lettuce Salad___...-- Oa I 67 
Salmon Salad_:...-- g-----*-+--2 -68 
LOUSte ri Sader are oa eu 68 
WP OMauO Welad ue che Skee 68 
Sandine Salads wo ly cee 68 
Malad remeing scaih2 yi ae oe 68 
French Salad Dressing. -.---.-- 69 
Cream Dressing for Cold Slaw! £269 
Chicken ' Salad i222. 3 Jo Ae 69 
Red Vegetable Salad_-.2__-.-.. 69 
Celery Salad.i0i 222. 20 oe. . 70 
Cold Slaw Cue ae 70 
Salad Dressing (Excellent)_._._- 70 
Pickled: Cucumbers iteey eS. 70 
To Pickle/Onioms: Ue we. '70 
Pickled Cauliflowers_._._....--- 70 
Red’ Cabbage Sega oe vii 
To Pickle Tomatoes___._....-.-- 71 
Ripe Tomato Pickles____...._--- 71 
Chopped: Pickle pee ds re 
Chow-Chowy 2.2) Ga cei 71 
Piccaleliy es ee i a ES 71 
Pickled Walnuts (very owas Sf 
Green Tomato Pickle._......._-- 72 
Chili Satee) oot ee ee 72 
Mixed Pickles: (ou eu gros tos 72 
Pickled Mushrooms- -_.-------.- 73 


NEWELL BROS. 2%... 
and UNDERWEAR 


SESE EEE EE er ae Eee ee ee 


SERREFEAESEEN RENO 


or Vallette’s Tooth Powder 


Makes clean ‘acy ruby gums and sweet breath. 


‘VII y INDEX 

Favorite Pickles__._..-.-..-_..- 73 | Baked Sweet Potatoes pasate’, Qh Ete 53 
‘Tomato Mustard_.._....___- _... 73'| French Fried Sweet Potatoes. wo 2 4: 
i fndian Chetnéy oi. 005. cos 7a “Turning ies 2a) 2 ee 54 
Pickled Cherries-.-_---- .-----.- 74.| Spinachgap-i -..---..-- ene ae 
Pickled Plums-..-....---- g----- 144 | Beets.-.--- aebelt 25 - seater 2+. - 54 
Spiced «Plums... U0 ee oe 74 | Delicate Cabbage... -- ce rag 6 SNAPS + | 
Peaches, Pears, and Sweet Ap |. Oatiiflowerg..o6 22220222224. 54 
DISS oe cae ea Mage vit? 4 | Boiled Green Corn.._.--.2------ 54 
Tomato Catsup-_-_.-...----------- Wael Geen  Benegi lees) ice 55: 
Walnut Catsup.-----...-----_--- W4\/ Beied Omiomp.s. ibe. - 22s. 5. - += 5,09 
Mushroom Catsup-_.------------- 75 | Stewed, Tomatoes. -_.-.------ 42455: 
‘Brine that Preserves Butter a Baked Tomatoes- - do wwnnennnne-- _ 55 
ORR oo Cre 0)! Da een mn 76 | Stuffed "Tomatoess:..2-....----- " 55. 
Vegetables. AY Scalloped Tomatoes_..22+.2----- 55 

Boiled: Potatoes... ....-2.2 22-61 |. Baked Beane. o.oo... 56. 
Mashed Potatoes..--..---.-.---- 51) String Beans lia so ea. 56 
Fried Potatoes___-.-_- ape sue ap 52.) Butter Beansye o.0. Vs 2g) 56 

Broiled Potatoes /.2322 foo ak 52 | Asparagus with Eggs.-.-.------- 57 

Potatoes and Cream__...:_...-.-- 52.| Asparagus upon Toast.--.------ 57 
Potato Puffs_._......_- Lay it 52 | Musbrooms, stewed._.-.-------- 7 
Potato Snow's! 222 Seal oo es: be Nishroome:: Fried (20 foc 57 
Potato Border. _._.--2-. EB Aa 4 63 4 Mushrooms, Baked. 2... .2..+.- 57 
Potatoes, Whipped auet se! -53 Mushrooms, Broiled_....._._--- 57 
Potatoes, Hie oer. Sere, Jiu a 53.) Balsed | Sevasm ie 2. oll. ek 57 
Potato Croquettes ..3..-_--- emai. Oo Fried SST cc serie iu ie Wii EN 
Potatoes a la Creme i... -_-__2-- iS) :1. Sten edi aimler yin ease go B58: 

_ Roasted Sweet Potatoes_-..._.-- 53 | Stuffed Egg. bid a fg LO Ned er ND 58 


SonSRHHORpORRERHAHHERFSRNERHERREHERSERARRARERAREE 


KODAKS: 


AT 


The Howers 


TR UN eee ta Main and Washington ® 
; Streets 


GOSHEN, INDIANA 


You may as well leave your eyes at home as your Kodak. So simple a 
child can use them. So perfect it delights the practical photographer, as 
well as the novice. Travelers and Tourists, Bicyclists and Canoeists, 
Artists and Painters, Engineers and Architects, Breeders and Owners, Pro- 
fessional men, Parents, Children, EVERYBODY, buys a Kodak. i 

gb 


| China Painting: White China for decorating. China Painting taught 
two days each week. Water Color taught also, Tapestry and oil painting. 
Orders taken for decorating China, or paintings in water color. 


China and Artists’ Material for sale. ig a 


THE HOWER STUDIO 
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Rice La : i ath 7d a al 
dT b+. mea Oa oe wives eh eee” OU 
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